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Hold on to the goodness. 



The science of freshness meets 
the art of concealment 
in the all-new line of Sub-Zero 
integrated refrigeration. Now 
with Sub-Zero’s most advanced 
food preservation technology 
and offered in a greater range 
of sizes than ever, integrated 
refrigeration merges seamlessly 
into the decor of any room. 


subzero.com 





ADVERTISEMENT 





HANG TEN. 
HANG LOOSE. 
HANG OUT. 

Surf 

Shopping 

Hike LcVihi (Diu?no/id lleud) 

Fu r jn - to -Ta ble C u hi u e 


The Island of 

The Heart of Hawaii* 




Smoked 'Ahi Brijschetta ore ennbellished with fresh island produce ot l2th Ave Grill, Muddled Thai basil is the essence of the 

Lucky Devil, 12th Ave Grill, 



The ultimate, crispy Cornflake French Toast at Koko Head Cafe. Asian-inspired soy-glazed oxtail dumplings are a specialty at 

Lucky Belly. 


D rinks and pupO (appetizers) are 
a way of life in Hawai'i. Whether 
it's an iced Hawai'i-grown coffee, iconic 
mai tai, a Kona Brewing Co. Longboard 
Island lager, or a fruity concoction by 
one of the island's rising mixologists, 
seek out cool refreshments paired with 
hearty plates that feature locally grown 
products. 

Nosh early at Koko Head Cafe 
(1145C 12th Ave. 808-732-8920 
koto/ieoc/ca/e. com) where Chef Lee 
Ann Wong’s hearty and playful brunch 
menu features Cornflake French Toast, 
Breakfast Bibimbap, and Poi Biscuits and 
Gravy that will sustain an afternoon on 
the beach. Splashes of guava, passion 
fruit, lychee, yuzu and pineapple are 
incorporated into light and fresh cocktails 
that will pick you up— but not put you 
out— for the day. 

At 12th Ave Grill (1120 12th Ave. 808- 
732-9469 12thovegrlticom), the aptly 


named Lemon-Ginger-Mint features 
house-made ginger syrup muddled with 
fresh lemons, mint, and vodka. It's a 
popular choice when paired with 
island-raised grass-fed beefburgers, 
crispy duck wings, and Chef Kevin 
Hanney’s signature smoked ‘ahi spread. 

Lucky Belly (50 N. Hotel St 808- 
531-1 8SS tuQkybelly.com) In Honolulu's 
Chinatown is one of the best spots to 
sample the Asian influence of the islands’ 
culinary scene. A dim sum-inspired 
appetizer menu features soy-glazed oxtail 
dumplings with hot mustard creme, lobster 
Siu mai in a Meyer lemon beurre blanc, 
and pork belly bao (steamed buns). Owner 
Dusty Grable recommends sipping on 
The Switch, a beverage with the essence 
of kaffir lime, lemongrass, coconut and a 
house-made galangal shrub. When you've 
had enough imbibing and munching, a 
steaming Lucky Bowl ramen will soothe 
you for the next day’s fun. 


For more stories and re c o w m e i \ d a t ' i r> s , 
visit GOH AmrA 11 .CO M /OAHU. 


visit-oahu.com 

or like us at facebook.com/OahuHawaii. 


(Clockwise from top loft): Atimeer Ghassemi; Nicholas Tomascllo Photography: Lucky Belly; Lgo Anno Chang 
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One of Waikiki’s most exclusive condominium resorts, 

Aston Waikiki Beach Tower offers upscale elegance with an 
emphasis on personalized service. Each extra-spacious one- and 
two-bedroom suite includes contemporary furnishings, gourmet 
kitchen, washer/dryer and magnificent oceanfront views. The 
resort also features valet parking, twice daily housekeeping and 
personal concierge, 

855-421-2885 
AstonHotelsxom 
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SPECIAL CELEBRATIONS PACKAGE AT 
THE KAHALA 

This Fall, stay at The Kahala Hotel & Resort for special rates 
and special benefits, all only offered once every 50 years! 
Rates start at $422/nlght, includes: 


• Daily Buffet Breakfast for Two 

• 50th Anniversary Gift 

- $50 Resort Credit every 3 nights of stay 

• Complimentary WiFi 

• Welcome Lei ^ More 


1-S00-367-2525 
reservations^kahalaresortxom 
Kaha I aResortxom/BOth 


THE KAH ALA 

ttbTtL« fcltdhT 


Tni ■■ini IE 
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LOCATION, LOCATION, LOCATION. 

From Princeville and Waikiki to Ka'anapali and Kona, you1l find 
the perfect destination for your next Hawaiian getaway. Choose 
from our collection of 11 distinctive resorts on the islands of 
Kaua'u 0*ahu, Maul and Hawai'i, the Big Island and book our 
Ocean Promotion Plus Package to enjoy daily breakfast for 
two and savings on nightly rates, including premium 
Ocean View rooms. 


ocean promotlonhawaiixom 
Promo Code: Ocean Promotion 
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Gumbo Paradise 

Ihickj deeply fiavoredj and 
dangerously delicious, gumbo Is 
a icstament to Creole ingenuity 
and Cajun improvisation, We 
celebrate Louisianas signature 
stew in all of ils incarnations, 
from a sophisticated restaurant 
version with foie gras to rustic 
varieties diat swim with andouille 
sausage and seasoned vegetables. 

By Keith Pandolji 


66 

Home for the Harvest 

A beloved family olive grove in 
Lebanon sets the scene for a feast 
of smoky baba ghannouj and 
flaky topped flatb reads 

drizzled with rhe seasons first 
olive oil, plus lamb-stufied egg- 
plant, buttery date cookies, and 
more. By foimd Kassab 

80 

The New Classics 

Get a lasre of savour's forth- 
coming cookbook with crowd- 
pleasing recipes for the season, 
including an egg- lopped salade 
Lyonnaise, Lady Baltimore cake, 
and a cocktail that’s out of this 
world. By the Editors 


THIS MONTH 

ON THE WEB 


Make the most of autumn's bounty 
with our expansive fall produce 
guidCj full of buying, storing, and 
prep tips as well as fantastic sea- 
sonal recipes. Don't miss the full 
reveal of this year's Culinary Travel 
Award winners, plus saveur- 
curated travel guides for top 
destinations. Stock your bar with our 
favorite cold-weather spirits, per- 
fect for mixing into richly spiced fall 
cocktails. Fi nd all this and more at 

SAVEUR.COM/FALLCOOKING 



ON THE COVER Roast chkken with saffron and lemon {see “ J})e New Classics, 'ffage SO) Photogr^ipli by Ingalis Photography 

Send all editorial questions, comiments, and suggestions to 15 East 32nd Street. New York. NY 10016 
You may also reach our editorial department via tax at 212/219-7420, or e-mail us at edit@saveijr.com. For reprints, e-mail reprints@bonniercorp.com. 
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I First 

Wha: makes a dish “classic”? 
Twenty years' worth of save UR 
recipes holds the answer. 

By James Oseland 
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Fare, 

Announcing the winners of 
our second annual Culinary 
Travel Awards! Learn all about 
the hotels to dine in, the 
cruises to take, and the worlds 
most delicious destinations. 


30 

Soured 

Sorghum, the smok}^, syrupy 
Southern sweetener, belongs 
in every home kitchen. Just don’t 
call it molasses. By Kevin West 


34 

Routes 

The mountain bways along 
Virginias Skyline Drive 
offer top-notch apple pies, Fried 
ham sandwiches, hot milk 
cake, and more. 

By Jane and Michael Stem 
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Ingredient 

The Japanese kelp called 
kombu brings beautihil umami 
depth [o a world of dishes. 
By Hiroko Shimho 


90 


In the Saveur Kitchen! 


A guide to the gumbo pantry; 
roLix tips; how^ to create perfect 
crumpets; the science of cooking 
chickpeas; our favorite Lebanese 
cookbooks; and more. 



iPantry 

Where to find the ingredients, 
resources, and equipment in this 
issue. By Kellie Evans 


98 

MomentI 

In fishing, as in life, its all 
about balance. Photograph by 
Luis Marden/ National 


Geographic Society/Corbis 
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Engineered with spray options and five 
pivot points that put water exactly where 
you need it and keep it there, hands-free, 
the Karbon® faucet is anything but ordinary. 

kohler.com 


© 2013 Kclitef Go. 
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Dashi-Braised Chicken with Root 




Q Jchifeio Dashi (KeM^Slock) 44 
Kombu and Squid Steamed Rice 44 
Makombu-Sguash Soup 44 

Vinegar 44] 

Gumbo Paradise 


OlCreole Okra Gumbo 6_ 
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Fried Chicken and Andouille 
Gumbo 61 

Oxtail Gumbo 62 


Oj Seafood Gumbo 62 

Smoked Goose and Foie 
Gras Gumbo 62 


Dark Roux 64 



Smoked Turkey and Andouill^ 
Gumbo 64 I 

Stuffed Ouail Gumbo 64 



Home for the Harvest 
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O Baba Ghannojj (Mashed 
lEggplant Dip) 76 



Batenjen MehSii (Lebanes( 
Lamb-Stuffed Eggplant) 76 
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Fattet Hummus (Chickpeas 
Pita and Spiced Yogurt) 76 

witi 
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Kefta bil Sayniyeh (Spiced Lamb 
Patties with Tomato and Onion) 76 

Lojbieh bil Zeit (Romano B( 
with Tomatoes) 78 

53 ns 


Ma'amoiil bil Tamer (Lebanese 
Date Shortbread) 78 


0 Man'oushe bil Za'atar 
(Flatbread with Za'atar) 78 
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Take a seat with old friends or new and enjoy regionally inspired 
gourmet cuisine that’s carefully created with fresh, locally sourced 
ingredients. Relax with complimentary wines, spirits, aperitifs, 
and savor the flavors that get people talking. 


Fly Emirates to Dubai and on to over 140 global destinations. 


tcs. com/us 









Effortless Never Tasted So Good! 



Between work, family, and finding time to unwind, it s hard to imagine having tlie 
daily luxury of preparing delicious home-cooked meals. Thats where the Cuisinart 
Cook Central* 3-in- 1 Multicooker comes in. 

With 3 fully programmable cooking functions, including Slow Cook, 
Brown/Saut4 and Steam, combination cooking has never been easier for the 
time-pressed cook. Now, you can develop rich, delicious flavors you never thought 
possible by browning ingredients right in the unit before switching to Slow Cook. 

Working late? Need to pick up the kids from soccer practice? Not a problem! 

Our 24-hour timer and automatic Keep Warm setting promise a fresh-cooked 
meal, served hot and delicious, whenever vou’re readv to eat! 

j ^ j j 

Cuisinart 

5 AVOR THE GOOO LlPE' 

\vww, cui s i n a r txo m 
w™, t a c ebook . CO m/c Lii s i n ar t 

Macy’s * Williams-Sonoma * Amazon 
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WINE 

ifjitff a French Tour 

Along the Seine 


Join Journalist and Sommelier, Holly 
Howell, on the luxurious AMALegro 
for a 7-nlght Jn Celebration of Wine' 
Seine river voyage through the heart 
of Normandy followed by two nights 
in Paris, 

Savor French wines, Champagne, 
Benedictine, Calvados and Cider 
tastings both on board and at wineries 
along the way. Enjoy exquisite gourmet 
dinners paired with local wines and 
sample some of the world's greatest 
cheeses including Camembert and 
Neufchatel from Normandy, 

While in Paris, visit the picturesque 
port of Honfleur, which inspired great 
works by Courbet, Boudin and Monet. 
Tour the historic city of Rouen, famous 
for its cathedral and for Joan of Arc, 
who met her tragic end here in 1431, 



EXCLUSIVE TO SAVEUR READERS 

Enjoy a 15% discount on your cruise fare 
if booked by October 3lst, 2014 along with 
$100 per cabin on board credit.* 


For more information contact: 


TRISHA lANNAZZI 


Enterprises \ Largay Trajicis 

585 . 624,1285 

Lr i sKa@largay (.ravel, com 
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FEBRUARY 24-MARCH 10, 2015 

Join SAVEUR Editor-in-Chief James Oseland on a 14-dayjourney through India. We've 
prepared an immersive itinerary of authentic culinary and cultural experiences to help you 
discover the sights, sounds, and flavors that make India a life -changing travel destination. 

FEATURED DESTINATIONS: MUMBAI | KOLKATA | LUCKNOW | DELHI I AGRA 


RESERVE NOV/ AT SAVEUR.COM/TRIPS 


Space is limited. Special ratesoffered otiafirji-come,firjt-serve basis. Thij travel program isolfered by Kenjingion Tours. 
SAVEURand Bonnier Corporation are nolinvolved inthe execulioti orfulfillmentof any trip purchased as partofthls program, 
and acceptno liability iri connection llierewith. All information aboultlietrip issupplied by Kensington Tours. 
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Experience India with 
Editor-in-Chief James Oseland 
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First* 

BY JAMES OSELAND 

lUastratian by Valero Dovai 


Cooking Up a Classic 


What makes a dish a classic? It s the question I held in mind while 
editing saveur’s The Classics Cookbook^ which will be released 
at the end of this month* Like many of you, I know a classic when 1 
taste one. I was 12 years old when I first ate duck a Torange at Jacques, 
a great old Continental restaurant in Chicago. The dish was extraordi- 
nary, with a lacquered leg and fan of breast meat atop an amber-hued 
citrus sauce* In vogue since the 17th century, even on a m id-20 th- 
century tabic it embodied the era of the development of French haute 
cuisine* When I took a bite, I felt as though I were transported in time* 
In the years since, IVe whisked myself back to my days of liv- 
ing in Indonesia by slow-cooking beef rendangi IVe come to know 
Cincinnati through its famed chili, a tangle of pasta and cinna- 
mon-scented beef That s the thrill of classic dishes. Tliey are edible 
archives of culture and history. More than simply delicious, they 
grant us a passport to locales both far and near. As cooks, wc can 
deepen our understanding of place, including the very places wc 
live in, by mastering these signature recipes — performing the same 


techniques, working with the same ingredients, and reveling in the 
same flavors as countless cooks before us. 

It s apt that The New Classics Cookbook debuts in our 20th year. For 
two decades, we have sought out these emblematic dishes; that joyful 
hunt is at the core of s ave u r * You can find eight of the books most 
wonderful recipes, including Irish stew and Lady Baltimore cake, in 
''A World of Classics,” beginning on page 
80 of this issue (in which you might 
notice some striking design changes, 
thanks to our new design director, Adam 
Bookbinder). But that s just the tip of the 
iceberg* Packed between the covers of The 
New Classics Cookbook are a thousand 
beloved recipes, drawn from our ever- 
expanding collection of global dishes. You 
need only to cook them and taste them 
to understand why each is i ncludcd* ^ 


PASSAGE 

TOINDIA 

I'mvi’l ■■.v'lli 
S AVFUR udilo 

O.seland cn a l4-d:ty 

i-uLirt^iiry jiAirn(^y 
di ronyh It id wdii 
stnjiF di ii VO vi biriii i 

c1 1 1 OF. f VI' e 

I F A ■( i'l I ui I inn , An in 
Favj-‘ur.enm/tri |js. 
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Greatness is on the menu 


Five Diamond Awards. Michelm winners. Critic raves and 
everyday ovations. Our wine and dining are rightfully renowned 
and always revered. All the Splendor. All Bellagio. 








B E L L A G I O 

LAS VEGAS 

Book at 866.89!, 7171 or bellagio.com/saveur. 

An MCM Resorts Internationa^^' Destination 
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THE BEACHES Located in 
Northwest Florida, South Walton 
boasts 26 miles of sugar-white sand, 
turquoise waters and 16 individual 
beachside neighborhoods, each with 
its own personality and visual style. In 
South Walton, luxury accommodations, 
award-winning dining, challenging golf, 
eclectic shops, and funky art galleries 
are part of the area's distinctive 
character and relaxing atmosphere. 


THE FOOD The culinary scene is 
currently exploding in South Walton. 
With five 2014 Golden Spoon winners, 
South Walton has the highest number 
of award-winning establishments per 
capita in Florida. The access to fresh 
Gulf seafood, as well as seasonal 
ingredients cultivated by a long growing 
season, creates a distinct culinary 
style. Four major wine festivals attract 
national winemakers to the region, and 
the sixth largest charity wine auction in 
the country takes place here, 

THE ACTIVITIES Both on the beach 
and off, outdoor activities are naturally 
abundant in South Walton. Beyond 
traditional sunning and swimming, 
adventurous travelers will enjoy stand- 
up paddle boarding, kayaking or fishing 
in the stunning aqua-hued waters of the 
Gulf of Mexico or one of the area’s rare 
coastal dune lakes. 


5(W<i l lhilpw 


Visit South Walton 
wh ere you'll find 
the finest culinary, 
artistic, and outdoor 
lifestyle offerings 
set along the best 
beaches in Florida. 
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VISIT 


TLORIDA 
FIND YOUR PERFeCT BEACH 




MIRAMAR BEACH 


SEASCAPE 


SANDESTIN 
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GULF PLACE 




SANTA ROSA BEACH 



BLUE MOUNTAIN 


GRAYTON BEACH 


WATERCOIOR 


SEASID 


SEAGROVE 
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SEACRES 




ALTS BEACH 
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INLET BEACH 


FROM FULL-SERVICE RESORTS TO LUXURIOUS SINGLE-FAMILY HOMES AND BEACH COTTAGES, 
THERE ARE THOUSANDS OF PLACES TO STAY ALONG THE SUGAR WHITE SANDS AND 
TURQUOISE GULF WATERS OF SOUTH WALTON, VlSITSOUTHWALTON.COM AND FIND YOURS. 


Edgewater 



— .LiBi Beach C^ondaminiuin 

D<*r\\ AT! R Lii: \( H CONTTOMIMI \1 

World - class a rch i t ecUi re 
and seaside diarm. 

edgeuaierheach.c'om i 


<;ottag« rental agency 

S£A9LDE, FL0H1SA 

OTTACLLRENTAI. AGENCY SILASIDR. PI 

! arj»esL pros, ider of vacatit>n rentals 
in Seaside, FL. 

coUagerentnlagency.com I S77-810-7.1K9 


V^siT South Walton.com 



Hilton 

lAWtmiWHKH 
fiOLFKsain-E mt, 

IT 1 1 TON SAN'DFSTIN FiRACH GOI ,F R1 SORT& SPA 

Award-winning dining and 
Lieachfront accommodations. 

hillonsandestinbeach.cmn I 8()0-o.'i‘}-1805 
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Delight has no curfew. 


A seven-course meal at midnight on your 
private veranda is only the beginning of the night. 


1 



Intimate ships with no more than 229 suites • Spacious ali-suite accommodations ■ Tipping is neither expected nor required 
Award-vt/inning gourmet dining ■ Complimentary open' b,arS: and fine, wines • Complimentary champagne and in-suite bar 




Ships’ registry: Bahamas. ©2014 SctihoQrn. 
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• Best Culinary Destinations 20 Best Marke ts & Shops 22 Best Cocktails & Drinks, Best Hotel B ar, Best Brewery 
Exper ience, Best Winery Expe rience 24 Best Hotel Restaurants, Best All- Inclus ive Resort, Best In-Room Dining, 


We^re thrilled to 
announce the winners 
of the SAVEUR Culinary 
Travel Awards: the food- 
filled citiest hotels^ and tours 
that have wowed our editors 
and expert panelists with their 

vibrancyy authejiticityy and 
uncompromising quality. 
These are the places to 

visit this year. J 
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Dishes at Emily res- 
taurant in Brooklyn. 
Clockwise from top 
left: sugar snap peas 
~ withpecorino, lemon^ 
and bottarga; royal 
bee t sampler^ c rispy 
sprouts with radish, 
chiles, black sesame, 

- and fish saucei smoky 
carrots with len- 
tils and ricotta; the 
■: William pi2!za; Love 
Potion cocktail; 

with duck ragii; 
the Lady Pizza Girl; 
DuSudcocktaiL _ 
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REST CULINARY DESTINATIONS 


BROOKLYN • NEW ORLEANS • HONG KONG • COPENHAGEN 


AN EMBARRASSMENT of nches—tasting menu hot-spots, internatfonai joints ofatf stripes, artisan producers, and neighborhood charmers like Emily restaurant 
(pictured above; pizzaiovesemity.com)— make Brooklyn tops for Best Large Domestic Cuiinary Destinotion. New Orleans fBesf Smoil Domestic Culinary Destination) 
spoils visitors with etouffee, shrimp remoulade, oysters Rockefeller, and more Creole specialties. With over 11,000 restaurants, Hong Kong (Best Large Internationai 
Culinary Destination) has a dish for every taste, from streetside pork noodle soup to roast goose with pium sauce at Lung King Heen, a bastion of haute Cantonese. 
Copenhagen (Best Small internationai Culinary DestinotionX birthplace of new Nordic cuisine, draws food-lovers with world-class restaurants like Noma and Reix. 
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PRESENTING A HISTORIC MOMENT 
IN DISHWASHER TECHNOLOGY. 


(While everyone else is still spinning in circles.) 


y! 


iDlTOnS* 

CHOICE 


Introducing the Samsung Chef Collection Dishwasher 
with Revolutionary WaterWall^^ Technology. 

Samsung WaterWall™ technology reinvents dishwashing by using a sweeping wall of water for 
remarkable cleaning. Unlike conventional, circular water jets, the first-of-its-kind Spray Bar moves 
back and forth, designed to maximize water pressure to restore even the dirtiest pots and pans. 
That's why it has been recognized with an Editor s Choice Award by Reviewed.com. Bring home 
the power of intelligent design from Samsung. 



ij': 2Q14 BLectranics Amet k.i, [iic. ALli'LgliEs reserved. ^ajnsuiigi£ a registered trademark of Samsung BleotronLci! Co., Ltd. All products, logos ind Lrand names ^re trademarks or registered Erademarksof their respective companies. Simulated screen images. Image 

enhanced to show detail. A trademark of Revicived.com used under license. Efepcinted with pormisaion. -0 ^[>14 Reviewed.com. All rights reserved. 













Clockwise from 
top leftt Japa- 
nese laquerware; 
eels at Tsukiji 
marketf Tokyo; 
chopsticks fro m 
Ginza Natsuno, 
Tokyo; knife from 
TsukijlMasa- 
moto; loaves from 
Bread Lounge Los 
Angeles; LA^s Sur- 
ita*s Pupuseria; 
Central Marketi^ in 
LA; canelesfrom 
ProofBakeryt LA; 
bento box; choco- 
late fro m Bottega 
LouiCf LA; cheeses 
from The Beverly 
Hills Cheese Shop; 
Japanese textile; 
global sodas from 
Galco%LA, 
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BEST MARKETS & SHOPS 


TOKYO • LOS ANGELES 



THE FORMER SEAT of Japan’s imperial government, Tokyo (Best Markets & Shops, Internationai) has long been a center for craftwork, still evi- 
dent at places like Tsukiji Masamoto (tsukijimasamoto.codpX a seventh-generation knife maker in the famed Tsukiji fish market and Ginza Natsuno, 
which carries over 2,500 styles of chopsticks (e-ohashi.com). Opulent department stores like Isetan (isetan.mistorejp) offer luxe textiles and table- 
ware, while their food haih stock everything from rare sokes to rice-flour sweets^ Lo$ Angeles (Best Markets & Shops, Domestic) amazes with the 
diversity of its wares. Downtown, the vost Central Market (grandcentralmarket.com) beckons with peak-season produce and prepared food; through- 
out the city, purveyors deal in everything from vintage barware (Bar Keeper; barkeepersilverlake.com) to local cheeses (The Cheese Store of Beverly 
Hills; cheesestorebh.comX international neighborhoods contain a world's worth of de//doiJsr?ess, //fce /(oreoto^p's Kobawoo House for the charcute- 
rie-styie cold pork belly called pork bossam, and Highland Park's Feii-Mex Market, where fhere /s always a line ouf ^he door for fresh corn tamales. 
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With a diverse culinary scene, including many James Beard 
nominated restaurants and chefs, so close to so many 
distilleries, something tasty is alvirays about to happen. 

Get a taste at culinarytouisville.com. 









“One of 7 Up-and-Coming Food Cities in the US” - Zagat 





BEST HOTEL BAR 


THE CHANDELIER 

T h e C o s mop ol i L nn 
H o t c 1 of L a Vp g' a ts 

We're won over by 
inventive drinks like the 
Planet of the Grapes 
(pictured, see rec- 
ipe below) and Q decor 
that mimics 0 giant 
chandeiier. cosmopoli- 
tanlasvegas.com 


GUINIVESS 

Dutjlir.. T ncl 

^ ^ The playful tour wends 
^ around a seven-story 
^ S pint glass, offering fos- 
S y dnating lessons in 
^ ^ beer-tasting and cooper- 
tii pq oge, /tends, o/coLrrse, 

^ wdfi a free pint, guin- 
ness-store house. com 


MAISOIV 

TRIMBACH 

^ R ib c anvil le , Fr ano p 

^ y Sip some of the region's 
7:^ best gewurztra- 
^ 2 miner and pi not gris 
^ on a tour of this 1629 
X estate, managed by the 
72f/r-generaf/on of a 
w/nemaif/ng dynasty. 
trimbach.fr 


Planet of the Grapes 

MAKES 1 COCKTAIL 
Th Ls citriKsy, floral drink mixes 
orange blossom- in fused 
liqueur and vodka with cham- 
omile syrup and sparkling 
wine. For hard-to-find ingre- 
dients, see page 94, 

1 cup sugar 
1 tbsp. dried chamomile 
flowers 

Zest of 1 lemori; plus 
Vi oz. juice 
1 oz. Pavan 

V* oz. Hangar 1 Mandarin 
Blossom vodka 
Prosecco, for topping 
Edible flower, for garnish 
(optional) 

Boil sugar and 1 cup water in a 
1-qt. saucepan; cook until sugar 
dissolves, 1-3 minutes. Stir in 
flowers and zest. Let syrup cool; 
strain. Combine tjz. syrup, 
the juice, Pavan, and vodka in 
ice -filled shaker Shake; strain 
into a flute. Top with prosecco; 
garni sh with flower, i f you J ike, 




BEST COCKTAILS & DRINKS 


ON THE SURFACE, they couldn't See m more 
different: the glittering metropolis in the desert 
and the fog -shrouded city on the Thames. But 
in both Las Vegas (fiest Cocktails & Drinks, 
Domestic) and London (Best Cocktails & Drinks, 
InternationaiX a drink at the bar is not just a 
pastime, ids an art farm. In Ltjs Vegas, home to 
our Best Hotel Bar— The Chandelier— drink cul- 
ture goes big: Here are Aureole's 50,000-bottie 
wine cellar (charliepalmer.com); freakin' Frog's 
1250-bottle-deep craft beer list (freakinfrog 
.com); and the widest range of watering holes, 
from newcomers like the Center Bor (sislas 
vegas.com) to Rat Pock haunts like Champagnes 
Cafe (702-737-1699). On the other side of the 
pond, dossic spots like Rules, founded In 1798 
and freguented by Charles Dickens (rufes.co.uk), 
and dynamic ne wer bars like Artesian (artesian- 
barcoMkX serving fantastical libations like the 
Magician — 0 layered cocktail of becherovka, 
cherry liqueur, smoke, and jasmine — make 
London one intoxicating town. 


Planet of the 
Grapes cocktail 


LAS VEGAS • 
LONDON 


INGALLS PHOTOG RAPHY 
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METALCRAFTIRS LLX: 

CANON SIURG. FA USA 

Introducing All-Clad TK™ 

Inspired by Chef Thomas Keller. 
Handcrafted in the USA. 

For over 25 years, Chef Keller has trusted 
his cooking to All-Clad. Now he has helped 
create this unique new collection. 

Every handle, rim and shape is brilliantly 
conceived to elevate your cooking. Each 
vessel is customized with the ideal blend of 
metals for its specific task. 

All-Clad TK 

Cookware to inspire the chef in you 

TK” 




BEST CULINARY BEST IN-ROOM B E ST H OTR L R E STA I' U A K T: B EST A L L-I NCLUS 1 VE 

TOURS DINING M OR E TH AN’ 1 00 R 00 M S RESORT 



EL ACRBEREY FARM 

Wnllruid, Tenne^^eo 
At this bucoik farm-slosh- 
iuxury-hotel homegrown 
dishes — ribeye w/th but- 
termitk potato puree; 
siow-cooked egg with for- 
aged mushrooms— are 
served in a renovated 
born, blackberryfarmxom 


EPICURE AT 
LE BRISTOL 

Pariis 

We'ti be back for gtob- 
affy inspired dishes like 
b re odcru mb - ar? tJ- ai mo n d- 
crusted mackerel with 
piquiilo peppers, ten- 
der sp/nnch-Z/ke fefrogon 
greens, and curry oii at 
chef Eric Frechon's three- 
Mkhelin-starred restau- 
rant lebristolparisxom 


THE DORCHESTER 

Lundon 

fbe rasf room serv/ce 
meno ranges from per- 
fect Japanese breakfasts 
ofmisosoup, rice, and 
salmon to proper 6r/t/sh 
grilled sole followed by a 
stellar bread-and-butter 
pudding, dorch ester 
coliection.conn 


MICATO SAFARIS 

Afrioa 

Believing that breaking 
bread w/tb locals is the 
best way to get to know 
a culture, Micato makes 
meals in homes a corner- 
stone of its tours, which 
are offered throughout 
Africa, micato, corn 
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BEST HOTEL RESTAURANT: 
FEWER THAN 100 ROOMS 


THE 

RESTAURANT AT 
MEADOWOOD 


At this Napa Valley resort (meadowood.com), 
chef Christopher fCosfow^ases California's wild and raised 
bounty in fascinating ways to create some of the 
most astonishing and beautiful dishes weVe ever eaten, 
like a composition of cb///ed abalone and baby root 
vegetables in a smoky broth (pictured) and a wood-fired 
squab flavored with pine needles and artfully paired 
with blackberries and foie gras butter. 









CAYMAN COOKOUT 

HOSTED BY ERIC RIPERT 2015 

GARNISH YOUR GETAWAY WITH CULINARY GREATS 

Revel in the ultimate epicurean experience with spectacular food and wine, celebroted chefs, 
mixologistsand sommeliers, and the world’s most breathtaking ocean viewsat Cayman Cookout, 
hosted Januory 15 - 10,2015 in the Cayman Islands, the Culinary Capital of the Caribbean. 

FEATURING 




ERIC 

RIPERT 



JOSE ANTHONY DANIEL SEAN 

andrCs bourdain boulud brock 




LYNN 

CRAWFORD 


SVEN 

ELVERFELD 



CHARLES 

JOLY 




NORMAN 

LOVE 


MARCUS 

SAMUELSSON 


...AND MORE. 



MICHAEL 

WHITE 


For more information, visit: www.caymancookout.com 
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BEST CULINARY 
CRUISE LINE 


SEABOURN 
CRUISE LINE 

Aboard these small, luxury 
ships, such deli cades as 
seared foie gras, caviar, and 
free-flowing bubbly abound. 
seabourn.com 


Seabourn 

Breadsticks 

MAKES ABOUT 5 DOZEN 

These buttery treats (at 
left) are popular among 
Seabourn passengers, 

3Y> cups flour 
14 tbsp. unsalted butter, 
cubed and chilled 
y* 02 . fresh yeast (see 
page 94) 

1 tbsp. sugar 
1 tsp, kosher salt 
Vs cup ice-cold water 
1 egg, mixed with 1 
tbsp, water 
Coarse salt, for 
sprinkling 

1 Pulse flour, butter, yeast, 
sugar, and salt in a food 
processor into pea- sized 
crumbles. With the motor 
running, slowly add water 
until dough forms. Divide 
dough into 3 balls and wrap 
in plastic wrap; set in a 
w’^arm place for 1 hour. 

2 Heat oven to 350^, On 
a lightly floured surface, 
and working with 1 ball of 
dough at a time, roll dough 
until thick; trim sides 
to make a 6’'xl2’' rect- 
angle, Slice lengthwise 
into Va'*-thick breadsticks 
and transfer to parchment 
paper-lined baking sheets; 
gather and reuse scraps. 
Brush dough with egg w^ash 
and sprinkle with coarse 
salt; bake until golden and 
crisp, 10-12 minutes. 



REST CULINARY 
AIRLINES 


QANTAS 

AIRWAYS 

Qantas wins Best /n- 
Ftight Wine Program^ 
thanks fo high-flying 
sommeiiers and cr wine 
%f of more fhon 300 
bottles, qantas.com.au 

EMIRATES 

Spedtjcu/ur seven- 
course meals served on 
fine china corns Emir- 
ates Best tn-Ffight 
Diningf First and Busi- 
ness CtasSf for the 
second year in a row. 
emirates.com 


SINGAPORE 

AIRLINES 

Af fent/Ve serv/ce and 
dishes like the Thai red 
curry gain Singapore 
(singaporeair.com) Best 
fn-Fiight Dining^ Econ- 
omy Class. The airline's 
grand SilverKris Lounge 
at Changi Airport, Singa- 
pore, with its huge buffet, 
scores it Best Airport 
Lounge. 


★ 

See the full list 
of this year's 
Culinary Travel 
Award winners, 
including the 
Reader’s Choice 
winners, at 

savf.uk.com/cta 


li: X P E RT PA X li: LI STS = 

The SAVEUR editors, with Lidia Bastianich, saveur contributing editor, TV host, author, and restaurateur; Rick Bayless, saveur contributing editor, chef, and restaurateur; 
Arabella Bowen, editor-in-chief, fodors Trovet, Lillian Chou, Beijing- based food writer and cook; Mirra Fine and Daniel Klein, co-creators. The Perennial Plate; Eden Grinshpan, host of £den 
£ai£ and iLoc? Oil & £u( v/ith Eden Grinshpan; Judy Joo, host of ^(orcan Food Made Simple; Ariana Lindquist, saveur conlribuLing photographer,; Alexander Lobrano, saveur contributing editor 
and author of Hungry for France: Marco and Mauro Macciom, restaurateurs; Kelsey Nixon, host of /fe/sey's Essentials and author of Kitchen Canfldenoi; Landon Nordemari, saveur contributing 
photographer; Pavia Rosati^ founder and CEO, Fathom Travel Guides; Ali Rosen, founder and host of Poituck Video; Kerrin Rousset, food and travel WTiter and founder of My Kugeihopf and the 
Sweet Zurich Tour; Arnie Weissman, editor-in-chief, Travel Weekly; Elettra Wiedemann, founder, Impatienl Fooditi; Michelle Youngs founder, Untupped CiUes; and the saveur travel advi- 
sory board; Candace Andreozzi, Post Haste Travel; Chad Clark, Chad Clark Travel Ventures; Anne Crawford, Coastline Travel; Betsy Donley, Came I back Odyssey Travel; DidiJohnson, 
Camelback Odyssey Travel, Sandee Litwin, Litwin Travel; Linda Marshall, CWT Vacations; Annie Nagler, Silver Sun Travel; Ken Neibaur, Cardoza Bungey Travel; Kristen Korey Pike, KK Trav- 
els Worldwide; Carol Rochlin, Protravel International; Colin Simpson, Into the Vineyard; Leah Smith, Ta fa ri Travel; Pam Walker, Walker Adventures; Charles Wolfe, Hurley Travel Experts. 
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Now you can see 
why we use clear jars. 



talenti. 

ouiii/h 




Source^ 

BY KEVIN WEST 

Photograph by Michael Kraus 



Mountain 




In Appalachia, a family-owned 
company builds on 


sorghum’s sweet success 


revival of small- sc ale 
sorghum production 
in the southern Appa- 
lachian s is a symbol 
of cultural continuity, 
and a boon for those 
eager to get their 
hands on the stuff. 
While it^s often con- 
fused with mol asses, 
a byproduct of sugar 
manufacturing, sor= 
ghum has a sweeter, 
cleaner flavor* But it 
can be used in any rec- 
ipe where molasses is 
called for* As I drove 
away from the Guen- 
thers^ farm, amber- 
filled bottles rattling 
beside me, I thought 


of all the dishes I'd 
swap it into: molasses 
cookies, gingerbread, 
and baked beans* I^d 
dollop it onto grilled 
meats and stir it into 
stewed vegetables 
for a hit of earthy 
sweetness* Still, like 
any Appalachian 
traditionalist, 1 think 
the best way to enjoy 
it is on a hot buttered 
biscuit* But as Guen- 
ther says, There's 
hardly anything you 
could put it on and go 
wrong*” Muddy Pond 
sorghum syrup is 
$7 per pint at muddy 
pondsor ghum *net* 


O n an October 
morning, as the 
first frost crisped 
the pastures in east 
Tennessee, I drove 
from my home in 
Knoxville to the little 
town of Monterey to 
visit Pete Guenther. 

By the time £ arrived, 
Pete and his family 
had been up for hours 
harvesting sorghum, a 
5,000 -year-old cereal 
crop brought to the 
New World from Afri- 
ca during the slave 
trade* The Guenthers 
have grown the plant , 
Sorghum hicolor (L.) 
Moench, since 1981 on 


ridge -top fields over- 
looking Muddy Pond 
Hoad, their m ill's 
two -lane namesake* 
They grow it not for 
its grain, but because 
the stalks flow with a 
lightly sweet sap that, 
when boiled down, 
yields a thick syrup 
redolent of caramel 
and wood smoke* 
From the sugar 
scarcity of the Civil 
War until the post- 
WWII spread of cheap 
refined sugar, this syr- 
up was the primary 
sweetener used in the 
South* Now, after a 
century of decline, the 
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CHEFS; CHEESEhlAfCEjf^ 

BREWERS, FARMERS AND FORAGERS. 




ll are CREAi \w/RS. 

WE ARE CUl INARY COLLABORATORS 

WE ARE FOODTOPIANS. 


OUR FOOD IS DEEPLY SEATED IN OUR 


MOUNTAIN 

CULTURE 


SOUTHERN 

ROOTS 


CREATIVE 

SPIRIT 


AND DIVERSE INFI^iENCES. 



WE CRAFT EXPERIENCES 

- THAT WILL 


NOURISH YOUR SOUL 

so PULL UP A CHAIR AND JOIN US. 


Foodtopia is not just a destination. It*s a community sharing its 
creativity, passion and local flavors with all who come to Asheville. 

Meet the Foodtopians at cxpIoreashcville.com/foodtopia 


POODTOPIA 



AfHEVtU 
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Bellaglo Cocktail Creations - 

The Forbidden Fruit i 

Savor every sip vvith inventive creations and \ 

elegant twists on classic cocktails from Be 11 agios \ 

Master Mix olcj gists. 

1 oz Absolut Oriental Apple 
V 2 oz St, Gerinain 
V4 oz Strawberry Pucker 
V4 oz Rock Candy Syrup 
1 oz Cranberry Juice 
1 oz Pineapple Juice 
16 oz Fresh Liirie Juice 
Splash Ginger Ale 

I 

» Visit bellagio.coni/CocktailCreations I 
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O'ahu: Eating with Aloha 

O'ahu is a tropical Island paradise, but it’s also the 
culinary epicenter of the Pacificn Discover O^ahus 
rich and diverse food scene at local eateries, unique 
food festivals, fun food trucks, colorful fanners" 
markets, on Behind-the-scenes food tours, and with 
unforgettable private chef experiences. Whether you 
crave gourmet Hawai‘i Regional Cuisine fine dining 
or charming hole-in-the-walls, pack your bags and 
don’t ff^rget to bring your appetite because you arc 
going to eat well on O ahu. 

» Visit visit-oahuxom 


\ Best Food Blog Awards: Chronicling a World of Authentic Cuisine 

\ In its fifth consecutive year, SAVEUR.com hosted Tlie Best Food Blog Awards — our annual 
\ showdown that brings bloggers across the world together in u buz7 -gene rating online 
\ competition. On May 28-29, 2014, SAVEUR hosted its celebration of The Best Food Blog 
\ Awards at Ecllagio, Las Vegas. Finalists and winners were invited to coimcet with SAVEUR 
I editors and fellow colleagues on a personal level while enjoying exclusive, memorable moments 

i throughout the property. 

+ 

b 

: A Special thanks to Bellagio, our gracious host, and to Highland Park, Le Creuset, 

] Talent! Geltao e Sorbetto, and Zontn Prosecco, 
i 

See the 2014 Winners at SAVEURxom/blogawards 
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A GUIDE TO EVENTS, PROMOTIONS & PRODUCTS 



The 5th Annual SAVEUR Summer BBQ Celebrates 
the Culinary Cuisine of the Season 

Oil Tuesday, June 24, 2014j SAVEUR kicked-ofF the summer season with the ultimate grilling 
feast from 16 of the country’s most rciiowneti chefs. Set amidst the Hudson River on the Upper 
West Side in Ne w York City, industry celebrated chefs and event partners created SAVEUR- 
exclusive recipes of their favorite sweet and savory summertime dishes, paired with specialt)-^ 
cocktails, craft beer and wine, to delight over 800 guests. 


A special thanks to our sponsors: Bliss | Cayman Islands Department of Tourism | Channi ng Daughters 
Corsair Distillery | Culiiitrr^ | Epiccs de Cm | Haagen-Dazs | Kalamazoo Outdoor Gounnet 
Le Creuset | Lindt | Nielsen-Massey Vanillas | Pullini Limoncello | Poland Spring Water 
Titos Handmade Vodka Unibroue I VerTerra 


» Visit SAVEURxom/summerbbq for photos, video, and recipes 
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World-Class Experiences 

Plan your next extraordinary travel experience 
with the SAVEUR Travel Advisory Board. Our 
Virtuoso-affiliated travel advisors have connections 
with the best hotels, cruise lines, airlines, and tour 
companies. For you, this means access to exclusive 
offers that you cant get on your own, along with 
your best value for your travel investment. 

» Visit SAVEURxom/PlanATrip 



TSAVfL ADVisoiiY mm 






Cancun's Only All-inclusive^ 

Adults-Only Resort 

Lc Blanc Spa Resort, a AAA Five Diamond paradise, 
glows against the blue Caribbean waters. Indulge in 
luxe guest rooms, a world-class spa, haute cuisine, and 
personalized service with nearly One Staff member 
per guest. Experience effortless enjoyment from the 
moment you arrive. 

p 

» Visit Leblancsparesortxom 

A|:>b ' 
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VISIT OUR SWEEPSTAKES & PROMOTIONS PAGE ONLINE AT SAVEUR.COM 
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Best of 
the Blue 



ginia s mountain 
highway, the sky^'s the 
limit for homegrown eats 

We happened to cruise into the 
town of Fulks Run, in northwest- 
ern Virginiii, on wha.t devotees 
know as Fried Ham Friday. What 
luck! One day each week> the big 
table at the back of Fulks Run 
Grocery, a small provisions store, 
is cleared so that people can sit 
down and ear sandwiches at what 
normally serves as the ham ship- 
ping department for Turner Ham 
House* The legendary hams, 
made by Ron Turner using his 
great-grandfathers formula, arc 
dry-curcd with sugar, salt, and 
saltpeter. They come enveloped 
in a fragrant cloud of titillating 

Clockwise from top: Red 
Truck Bakery’s Dutch apple 
pie; chocolate mooushiue, 
chocolate, and apple cakes; 
mincemeat and pecan pies* 
Right: Skyline Drive. 
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CAMPAIGN FINANCED 
WITH THE AID OF THE 
EUROPEAN UNION 


Watch recipe videos from top chefs 

TheCheesesofEurope.com 










Clockwise from left; Co-owner Nancy McCarthy with a shaved country ham and ariiguLa pizza at Dr- Ho^s Humble Pie; 
cream puffs at Triple Oak Bakery; Garnett Turner* founder of Turner Ham House; Virginia fall foliage. 


porcine perfumCj and they deliver the exqui- 
site salty-sweet punch for which Virginia 
hams are famous* On Fridays, nickel-thick 
slices are first soaked in water to mellow^ their 
intensity; then they are lightly breaded and 
fried crisp in an electric skillet* Tliere are no 
condiments* no adornment whatsoever* and 
no side dishes — just a sheaf of exquisite brick- 
red meat in a spongy bun* This sandwich 
costs $ 3 . 50 * an astounding bargain. 

Fulks Run is west of the Thornton Gap 
entrance of Virginia’s Skyline Drive, the 105- 
mile, two-lane road that threads through the 
Shenandoah National Park* Cruising along 
it* and neighboring roads* wc found ample 
opportunities to partake of the areas fabulous 
foods* This is Blue Ridge Mountains food* 


a comforting mix of 18th-century English 
and African-American traditions brought 
to bear upon such local ingredients as blue- 
ribbon hogs and backwoods moonshine* 
Fried chicken* biscuits, and peanut soup are 
passions here* too, as is baking with moun- 
tain-grown apples* 

Ten minutes from the town of Front 
Royal at the highwi^ay’s northern terminus, 
we pulled into The Apple House, a deli that 
takes full advantage of the local crop in vel- 
vety, crunchy- skinned apple-butter donuts 
plastered with cinnamon sugar* Apple frit- 
ters* sugar-glazed and chockful of fruit, are 
equally marvelous. Both, wc discovered, arc 
good car snacks while traveling along the 
mountains' crest* But w^e needed to sit down 


to eat the house made apple dumpling. Its a 
muddled mess of soft-baked Golden Deli- 
cious apples* buttery pie crust, and caramel 
glaze that demands a fork, and it s delicious 
enough to warrant unw^avering concentra- 
tion, especially in autumn, when Virginia 
apples arc at their peak* 

The second day of our trip, wc got a big 
taste of the region’s fare and its culture at the 
Hi Neighb or Restaurant in Strasburg, just 
20 minutes west of Front Royal. We took a 
seat in an upholstered ’50s-style booth with 

Contributing editors Jane and^Aicn^Eh 
Stern are the authors of roadfood.com. 
Their most recent article for saveur was 
"Hot Country*' (June! July 2014). 
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Kitchen by award-winning designer Matthew Patrick Smyth, Design pieces from his personal collection 


B WHAT WILL A 


SPARK? 


It could be anything. An idea. A feeling. A world of possibility. It’s 
what you’ll discover with the new Jenn-Air® gas cooktop. It offers 
powerful heat and refined control, with an 18,000 BTU burner that goes 
as low as 2,200 BTUs. And its simmer burner gives you an even more 
delicate flame. Sleekly redesigned, its details can take a kitchen- 
er an evening — somewhere entirely new. 


Discover more at jennair.com 
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Route^ 

Beyond Skyline Drive 



From left: A diner at Hi Neighbor; hot milk cake {see facing 
page for recipe) from Dr. Ho^s Humble Pie. 



strident call of a crow. But it was not a crow; 
it was Parkhurst calling like one. Within sec- 
onds, a small murder of black birds arrived to 
perch on nearby branches and toddle across 
the lawn. Parkhurst and the crows were deep 
in conversation, caw'ing back and forth, and 
when she noticed our puzzled expressions, she 
said, 'd speak fish crow, not regular crow,” as 
if that explained things. She did tell us that 
the flock is fond of her because she feeds them 
pieces of cream puff 

Our favorite of all pastry sources turned 
out to be Red Truck Bakery, which we found 
in Warrenton, cast of Sperry vi lie, in a ren- 
ovated 1921 Esso gas station. Red Truck's 
Brian Noyes bakes intriguing specialties: 
double-chocolate cake laced with Culpeper 
County moonshine; sweet-potato bourbon- 
pecan pie; and, in the fall, Shenandoah apple 
cake, a maple syrup-glazed Bundt cake made 
with fresh apples, apple elder, and apple 
sauce. Its a sweet prelude to a spin through 
Horse Country, the nation's premier source 
of fox-hunting apparel, located just around 
the corner. 

The big surprise of our trip, however, came 
twenty minutes east of North Garden, at Dr. 
Hos Humble Pie. Tliis hip, happy place, dec- 
orated like an old garage, makes pizza with 
a Shenandoah Valley twist. Atop the chewy- 
crusted pie is a crown of lemon-laced fresh 
amgnla along with shavings of parmesan and 
the corker: curls of country ham from Turner 
Ham House back up in Bulks Run. It is a 
bewitching combo, the ham a fine Virginia 
analog of prosciutto di Parma. 

Even more than the kitchen's Virginia^ 
accented pizza, what really endeared us to 
Dr. Ho's is that it serves hot milk cake. A 


a view of buck trophies on the wood-paneled 
walls and the communal table where locals 
convene for morning coffee klatches. Tliis 
neighborhood eatery features breakfast meats 
from Crabills in nearby Toms Brook. Here 
is scrapple that is a perfect balance of ground 
pork, corn meal, and flour, sliced from a loaf 
and fried to a crisp. Sausage patties arc rough- 
hewn and succulent. You can even order that 
farm- country favorite, puddiff meat, which 
our waitress described as “like scrapple, but 
without the cornmeal.” The texture of soft 
oatmeal, puddin' meat is best enjoyed on pan- 
cakes or waffles, topped with a scattering of 
raw onion. It is enough of a local delicacy to 
warrant the sign above a shelf of boxed cereals 
that boasts, we have puddin' meat. 

“Is the chicken skillet- fried?” we asked 
a member of the Hi Neighbor staff taking 
a coffee break at the Formica counter. “It 
sure is," she replied. ""And T know, because 
I'm the one who cleans the skillets!" We 


ordered it right away. It was a straightfor- 
ward flour-battered bird with no folderol or 
fancy seasoning. Its perfectly brittle crust was 
modestly salted, its dark meat immodestly 
luscious. The country ham here was good, 
too: Big slabs of it w^crc chewy and wel Paged, 
their lip-smacking saltiness balanced by a 
spill of sweet, stewed apples on top. 

We headed south afterward, driving an 
hour or so until we hit Triple Oak Bak- 
ery, In Sperry ville. Although this shop 
is just barely a restaurant, we dis- 
covered no nicer opportunity to 
savor the easy-going rural food- 
ways of the Blue Ridge. As at the 
Fulks Run Grocery, there is no din- 
ing room (although there are plans to 
build one), but the one- room store has a 
lawn out back where baker Brooke Parkhurst 
was happy to set up folding chairs so we could 
enjoy mocha cake and apple pie by the bank 
of the Tliornton River. Tliere, we heard the 


The Guide 


1. FulksRun Grocery: 

Il44l Brocks Gap Road^ FulksRun (540/896- 
7487; turnerhamsxom) 2, The Apple 
House 4675 John Marshall High way ^ 
Linden (540/636-6329; tbedpplehouse.net) 

3. Hi Neighbor Restaurant 192 West 
King Streety Strdshurg ( 540/465-9187; 
hineighborva.com) 4> Triple Oak Bakery 
JI692A Lee Highway, Spenyville (540/987-9122; 
tripleoakbakery.com) 5* Red Truck 
Bakery 22 Waterloo Street, Warrenton 
(540/347-2224; redtruckbakeryhcom). 6, Dr. 
Ho^s Humble Pie 49 1 6 Plank Road, 
North Garden (434/245-0000) 
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farmhouse classic, this ivory-hued cake is 
such a straightforward dessert that it rarely 
appears on restaurant menus and is often 
referred to, even in %dntage cookbooks, as 
'old fashioned/' Made right, as it is here, 
with a fluffy white crumb and an uncompli- 
cated buttercream frosting, it Is moist and 
egg-rich — a mother s-hug Dixie treat. 

Without a wisp of appetite remaining, we 
left Dn Hos heading for the southern end 
of Skyline Drive, which also happens to be 
the northern start to the Blue Ridge Parkway, 
another beautiful mountain road that led us 
to a treasure- trove of barbecue parlors. But 
that is for another story. 

©Hot Milk Cake 

SERVES 10-12 

Scalded milk produces a moist crumb, and 
buttercream frosting enhances the richness 
of this simple yet stunning classic (pictured 
on facing page) from Dr. Ho’s Humble Pie in 
North Garden, Virginia. 

]Va cups whole milk 
2 V 2 tbsp. vanilla extract 

3 cups flour 

2 tsp. baking po\A^der 
V 2 tsp. kosher salt 

1 lb. unsalted butter, softened, plus 
more for greasing 

3 cups sugar 

5 eggs 

1 1-lb. box confectioners' sugar 

1 Heat oven to 325'"- Bring 1 cup milk to a sim- 
mer in a 1-qt. saucepan; remove from beat and 
add 2 tbsp. vanilla. Whisk flout, baking pow- 
der, and salt in a bowl; set aside. In another 
bowl, and using an electric hand mixer, beat 
lb. butter and the sugar until combined. Add 
the eggs, one at a dme, mixing well after each 
addition. With the motor running, slowly add 
dry ingredients until combined. Drizzle in milk 
mixture until a smooth batter forms. Pour bat- 
ter into a greased 9”-round, 2 V 2 ’ -deep cake 
pan; bake until a toothpick inserted into center 
of cake comes out clean, 1— 1 V 2 hours. Let cool 
slightly, then invert onto a wire rack; let cool 
completely and transfer to a cake stand. 



2 Using an electric band mixer with clean beat- 
ers, beat remaining milk, vanilla, and butter in 
a bowl until combined. With the motor run- 
ning, slowly add confectioners’ sugar until a 
smooth frosting forms; spread evenly over cake. 
Chill 20 minutes before serving. 
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Spectacular ^ 

Seaweed 

Kombu, an essential Japanese ingredient, 

brings depth of flavor to all kinds of dishes 
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When I was growing up in Tokyo, 
my mother would start every day 
with the same rituah Each morn- 
ing she would heat a pot of water, 
then slip in stiff> dried leaves of 
hombuj an edible Japanese sea- 
weed, which she simmered until 
the water turned golden and a 
gentle, briny aroma filled the 
kitchen. Tlie broth, with its mild 
umami flavor, was a constant 
presence in our home. My mother 
ladled it into virtually everything: 
tori no mizutaki^ a hot pot of 
chicken; chawanmushi^ a delicate, 
savory egg custard; and her favor- 
ite, yudofity a block of soft, fresh 
tofu warmed in kombu stock. 

Though it has very little flavor 
on its own, ranging in taste from 
mildly saline to sweetly vegetal, 
kombu broth has the remark- 
able effect of accentuatina the 

D 

flavors, and the sheer delicious- 
ness, of anything cooked in it, 
magically making each ingre- 
dient taste like the most potent 
version of itself This flavor- 
boosting power comes from 
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Ingredient 

BY HlftOKO SHIMBO 

Photograph ii-j? Michael Kraus 
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California walnuts I wild rice I chimichurri 





in your business, if you’re not staying abreast of the latest food trends, you’re falling behind your 
competition. One trend that’s caught on big is cooking with wholesome ingredients like Colifornia Walnuts. 
Adding walnuts is a great way to add natural taste and texture. 


And an even better way to keep you on-trend. 
For more visit: Walnuts.org 
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with shiitakes^ it heightened the 
jiiusli rooms' earthy notes. And In 
a simple pureed zucchini soup, 
the stock elevated and unified 
subtle flavors, just as it had for 
my \T\o&iQv's yudofu, 

Tn addition to yielding extraor- 
dinary stock, kombu leaves make 
a great condiment* Simmered, 
shredded kelp tossed with soy 
sauce, sesame seeds, and brown 
sugar becomes kombu tsukudani. 
Pungent and salty-swcct, its won- 
derful alongside white rice or as 
a snack with beer or sake. I have 
also taken to adding strands of 
kombu to vinegar to amp up 
brine for pickled radishes* The 
more T cook with it, the more I 
realize how versatile it is. Today, 
I have found equal footing in 
Western and Japanese cooking, 
and kombu plays a central role 
in both. 

It also turns out that I needn't 
have worried about locating the 
ingredient in the United States* 
Though makombuy the highest 
grade of kombu, can be hard 
to find, I recently discovered a 


finely shredded makombu made 
by the venerable Matsumaeya 
Company, which has been pro- 
ducing kelp in Osaka since 1912. 
Tlie shredded makombu releases 
more flavor and is easier to store 
and to work with than the large 
fronds I was accustomed to. I 
immediately sent a packet to my 
mother in Tokvo. She loved it 

V 

even more than I had, and, after 
finishing the bag, scoured her 
neighborhood shops for more, 
only to learn that the product 
was not available in Japan. I now 
send shredded makombu — har- 
vested in Hokkaido, processed 
in Osaka, and distributed In the 
U*S* — back arou nd the world to 
her, chuckling each time at the 
twist of fate that has brought my 
relationship with this ingredient 
full circle* 


Clockwise from 
left: vegetables 
pickled in kelp 
vinegar; dashi- 
braised chicken 
with vegetables; 
makom bu-squash 
soup; kombu and 
squid steamed 
rice (see recipes 
on page 44.) 


glutamate, the molecule respon- 
sible for the savory “fifth taste," 
umami. In fact, scientists first 
identified umami while study- 
ing edible kelp, which has the 
highest known concentration of 
glutamate on the planer. 

No wonder the Japanese have 
been cooking with kelp for more 
than a millennium; its earliest 
documented use dates back to 
the 800s* Today it is most pop- 
ular in dashi, an enhanced stock 
for which katsuobushi — flakes of 
dried skipjack tuna — or dried 
shiitake mushrooms are steeped 
with kombu, activating the 
umami compound* 

Most of Japan's kombu is 
farmed along the 2,67Umile 
coast of Hokkaido, the country's 
northernmost island. It's pulled 
from the ocean in late summer 
and laid out to dry in the sun. 

Hiroko Shim bo is the author 
Hiroko's American Kitchen 
(Andrews McMeel, 2012). Her 
most recent article for SAY was 

"Chawanmushi (October 20! 2). 


After four days, the leaves' frilled 
edges are trimmed. Tlien the 
leaves dry for one month more 
before theyVe sent to stores, long 
rigid ribbons of brownish green. 

For most of my life, I used 
kombu the way my mother did, 
almost w ithout thinking* Subtle 
but indispensable, it was as essen- 
tial to our lives as air* Then, in 
1999, 1 moved to New York. 

My mother warned me that I 
might not be able to find kombu 
in the States, so I brought it with 
me, lining my suitcase with layers 
of dried kelp. At first, I just used 
it in traditional Japanese prepa- 
rations, but after a few years, I 
began to see new possibilities* 

One day, T decided to try 
kombu stock to braise short ribs 
and root vegetables. The result 
was intensely beefy, but some- 
how still lighter and cleaner in 
flavor than if I'd used a meat- 
based stock* From then on, the 
opportunities seemed endless* 
It was a natural fit for poach- 
ing fish , as it accentuated the 
fresh, oceanic flavors. Paired 
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O Ichiban Dashi 

{Kelp Stock) 

In this version of the Japanese 
staple ^ clear stock is prepared 
using shredded sheets of ma- 
ko'mbu (high-quality dried kelp, 
see page 94) and bonito iiakes 
(shavings of sun-dried, smoked 
skipjack tuna fillets, see page 
94), The first extraction of the 
kelp will yield the most intense 
broth, called the first stock. To 
make it, bring 1 gallon water 
and 2 shredded makomhu to 
a gentle boil in a 6-qt. saucepan. 
Usinga slotted spoon, remove 
makomhu. (You can save it for 
another stock, but note that 
the flavor will not be as pro- 
nounced.) Add ly^ cups bonito 
flakes. As soon as stock comes 
to a boil, remove from heat and 
strain* Chill up to 4 days or 
freeze in ice cube trays up to 1 
month. Makes 14 cups. —K.E. 


Dashi-Braised Chicken 
with Root Vegetables 

SERVES 4 

At die Los Angeles restaurant 
n/naka, chef Niki Nakayania 
uses dashi for a hearty braise of 
chicken thighs and root vegeta- 
bles (pictured on page 42). 

4 boneless, skin-on chicken 
thighs 

/j cup sake (see page 94) 

% cup soy sauce 
% cup canola oh 

1 medium yellow onion, cut 
intol" pieces 

5 medium shiitake mush- 
rooms, stems discarded 

2 medium turnips, peeled 
and cut Into L pieces 


Ingredient' 

Koifi h u 


2 medium Yukon Gold pota- 
toes, peeled and cut Into 1" 
pieces 

1 carrot, cut into 1" pieces 

4 scallions, 2 minced, 2 
thinly sliced on an angle 

1 1" piece ginger, peeled and 
grated 

2 cups Ichiban dashi (see 
recipe at left) 

2 tbsp, mirln (Japanese rice 
wine; see page 94) 

Kosher salt, to taste 

2 tsp. sesame seeds, lightly 
toasted, for garnish 
(optional) 

1 Rub chicken with half each 
the sake and soy sauce in a bowl; 
cover with plastic wmap and chill 
30 nil notes* 

2 Heat oil in an 8-qt* sauce- 
pan over medium-high* C3ook 
chicken^ flipping once,, until 
browmed, 8—10 miiiuies. Using 
tongs, transfer chicken to a bow4; 
set aside. Add onion to pan; cook 
until soft, 6—8 niinutes* Add 
mushrooms, turnips, potatoes, 
and carrot; cook until vegetables 
are just tender, 15-18 min- 
utes. Stir in remaining sake, the 
minced scallions, and the gin- 
ger; cook 2 minutes. Add dashi; 
bring to a boik Reduce heat to 
medium; add reserved chicken 
and its juices, the mirin, and 
salt. Cook, slightly covered, until 
chicken is cooked through, about 
25 minutes. Divide chicken 
betw^een 4 shallo’w bowds and 
ladle soup over top; garnish wdth 
sliced scallions and, if you like, 
toasted sesame seeds. 

Kombu and Squid 
Steamed Rice 

SERVES 4-6 

Til is one-pot sticky rice dish 
(pictured on page 42) from 
chef Tadashi Ono combines 
sweet squid, spicy ginger, and 
umami-boosting shredded 
makomhu. 


8 oz* fresh or frozen and 
defrosted squid, bodies 
cleaned, halved length- 
wise, and cut crosswise ^/i 
thick, tentacles left whole 

2 oz. shredded makombu 
(see page 94) 

2 cups short grain rice, 
rinsed until water runs 
dear, and drained 

3 tbsp. soy sauce 

1 3" piece ginger, peeled and 
julienned 

/a cup roughly chopped 
parsley, for garnish 
(optional) 

Bring squid, makomhu^ rice, 
soy sauce, ginger, and 2 cups 
water to a boil in a 4-qt. sauce- 
pan* Reduce heat to low; cook, 
covered, until rice is tender, 
about 30 minutes* Let sit 10 
minutes, then uncover and stir* 
Transfer to bowls; garnish with 
parsley, if you like. 

Makombu-Squasb Soup 

SERVES 4 

End-of-season zucchini and yel- 
low squash can be replaced wnth 
any root vegetable — carrots, 
turnips, leeks, potatoes — to 
make this silky, umami-rich 
soup (pictured on page 42) from 
author Hiroko Shimbo. 

4 cups Ichiban dashi (see 
recipe at left) 

1 large green zucchini, 
roughly chopped 

1 large yellow squash, 
roughly chopped 

1 small white onion, roughly 
chopped 

y? cup fresh or frozen peas 

2 tbsp. olive oil 
Kosher salt, to taste 
Sliced chives, for garnish 
(optional) 

Bring dashi to a boil in a 4-qt. 
saucepan* Reduce heat to 
medium -low; stir in zucchini, 
squash, and onion. Cook, cov- 


ered, until vegetable?? are tender, 
about 20 minutes. Add peas; 
cook 1—2 minutes more. Stir 
in oil and salt. Let soup cool 
slightly, then working in two 
batches, puree soup until very 
smooth* Serve warm or chilled; 
garnish w ith chives, if you like* 

Vegetables Pickled in 
Kelp Vinegar 

SERVES 4-6 

Although w^e use radishes, 
cucumbers, and carrots, any 
sturdy vegetables, such as pep- 
pers, cauliflower, and onions, 
can be put up in this flavorful 
brine (pictured on page 42). 

2 /2 tbsp, sea salt 
12 small radishes, halved 
4 small Kirby cucumbers, 
halved lengthwise 
2 carrots, halved lengthwise 
and halved crosswise 
2 cups ichiban dashi (see 
recipe at left) 

1 tbsp, whole black 
peppercorns 

2 tbsp. sugar 

2 tsp. soy sauce 
1 cup apple cider vinegar 

1 Mix 1 tbsp. salt, the radishes, 
cucumbers, carrots, and 4 cups 
water in a bow4. Place a plate 
over top of vegetables to sub- 
merge them; cover with plastic 
wrap and chill at least 3 hours 
or up to overnight, 

2 Bring dashi and peppercorns 
to a boil in a 1-qt. saucepan. 
Stir in remaining salt, the 
sugar, and soy sauce; cook until 
the sugar dissolves, 1 —2 min- 
utes* Add vinegar and bring to 
a simmer; let cool completely* 
Drain reserved vegetables and 
pack rightly into two sterilized 
Lqt. glass jars* Pour stock mix- 
ture over vegetables and cover 
with lids; chill 2 days before 
serving. Store up to 3 months 
in the refrigerator* 
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EMORIES 


BY LOUISA EfiMELINO 

Illustration by Laura Carlin 


n 



Growing 
Up Italian 
in New 
York’s 
South 
Village 



Learning to love— and trying to preserve— the disappearing foodways of a childhood home 


I was raised in the neighborhood I live in, the “South Village ” a 
heavily Italian area in downtown Manhattan, below Washing- 
ton Square. Both of my parents grew up here. His family was from 
Gcnoa> hers from Naples. It was love at first sight. My father was 
good with numbers, which is whar they say about the Gcnocsi. 
He became a bootlegger with a calling card that said '*just in case,” hut 
moved on to fuel oil distribution with an office on Sullivan Street. In 
1953 he bought a building on Prince Street for three thousand dollars 
that he borrowed from his mother, who had saved it in five bankbooks 
over 30 years. We moved into the first floor w^hen I was eight. 

Today, the neighborhood is SoHo, a fancy Manhattan address. I 
pass Jake Gylicnhaal on my way up MacDougal Strcct> and Louis CK 
is my neighbor a block down. People line up for cronuts outside the 
Dominique Ansel Bakery on Spring Street. 


But back then, everyone in the neighborhood lived close together, 
three generations in one-bedroom apartments, sleeping in beds that 
by day were folded in half and propped in the corner, covered to look 
like upholstered furniture. In our building, owned by Mr. LaCapria> 
who shipped his Cadillac to Italy each sum met so he could parade it 
around his hometown, our mothers went in and out of each other’s 
kitchens. We ate w^onderful food that we took for granted. 

Mario the butcher gave us slices of salami as our mothers waited for 
their orders. At Di Fiore s, trays ol pizza with tomato sauce, or focac- 
cia with onions and olive oil, sat on the counter for five cents a square. 
We were always hoping for a middle piece, but w^e knew better than 

Louisa Ermelino is a novelist and the reviews director for 
Publishers Weekly This is her first article saveur. 
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ONLY OLIVES FROM SPAIN 

BRING 

SABOR 

TO YOUR TABLE 

(d ■ ■ c) 


With its sunny weather, temperate winters and 
rich, fertile soil, it's no wonder Spain is the world's 
largest producer and exporter of olives. Olives 
have been the heart and soul of our cuisine and 
our culture for centuries, and now we invite 
you to discover the many distinctive black 
and green Spanish olive varietals (including 
Manzanilla, Hojiblanca, Gordal, Carrasquena, 
Cacereha, Aloreha, Verdial, Arbequina, Lechfn, 
Empeltre and more). They're a right-sized, 

{ Want more delicious ideas?^3 


bite-sized snack you can enjoy any time of 
day— and a perfect fit for the pleasures of a 
healthful Mediterranean diet. But that's not all. 
With sweet, salty, bitter, sour and umaml notes, 
they’re the ultimate accent, adding flavor, color 
and a little Spanish romance to whatever you're 
serving, from tapas to salads and sandwiches. 
That's the magic of sabor. And there's just one 
place to find it. Only Olives from Spain. 

I Visit www.oIivesfromspain.us } 


MIXED varietals 
SERVED WITH FRESH 
HERBS AND GARNISHES 
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© 2014 Olives from SpaTn 


Look for 
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M EMORIES* 

Growing Up in Little Italy 



to ask. Lemon’s candy store was where 
we got lemon ice> wax lips, and the 
Spalding balls we kept losing on 
rooftops* We bought fresh mozza- 
rella and ricotta from Joes Dairy* 
Wc ate fish on Fridays from the 
fishmongers on Rlcccher Street: hac- 
cald with olives and celery, cels that my 
grandmother fried in pieces* We had 
parties for baptisms and communions 
and confirmations and graduations; we 
ate platters of cold cuts and olives 
and cheese, trays of lasagna and 
veal with peppers, and everyone 
was welcome^ the doors to the apartments left open. 

1 can wax nostalgic; I can do it all day — about Sundays, after Mass, 
when we’d line up at Canapas for coffee cakes; about June^ when the 
Feast of St* Anthony meant zeppole fried in oil and dusted with pow- 
dered sugar. But the truth is that while I gloried in my childhood, I 
also wanted to get the hell out of that place. 

1 listened to my mother and the neighborhood ladies who sat in our 
kitchen or on park benches or on blankets when we took the subway 
to Coney Island, toting paper bags of eggplant par migiana sandwiches 
and peppers and eggs, the bread wet with oil. I listened to them gossip. 
No one was spared. The stories were always about sex: Mr. LaCapria, 
the landlord, who went to Italy at 60 and came back with a teen aged 
bride; the woman on the fifth floor whose daughter got pregnant, and 
whose connected uncle sent messengers to beat the guy up, but the 
guy turned out to be married, so there was no way to really make it 
right; the wise guy who had his lovers husband thrown off the roof 
They were endless stories, looped over and over* 

1 decided that my life was not going to be fodder for neighbor- 
hood talk. I knew I had to act early. My aunfs next-door neighbor’s 
son knocked up his girlfriend in sixth grade; they got married, 
had the kid, and moved in with my aunt’s neighbor. So 1 chose an 
unpopular high school, Holy Cross Academy, near the porn the- 
aters in Times Square* I found myself a best friend from the East 
Village who was Ukrainian. I took to that culture like a duck to 
water. Pierogi? You bet. She had never seen an artichoke. The boys 
were tall and blond and thought I was exotic. 1 went away for col- 
lege, a neighborhood no-no, and from there I left. I lived in Europe, 
India, Southeast Asia. 1 ate beef bourgu ignon and curry, and noo- 
dles dressed in peanut sauce instead of tomato gravy. 

I traveled for five years, arid then I hit a wall. I couldn’t get settled 
anywhere. Except, it turned out, in the neighborhood. 

T came home* When my French boyfriend came 
through on his way to South America, hoping 
to bring me along, I turned him down. Then I 
married a man from one block away We didn’t 
know each other growing up, but our families went 
back generations. I knew his gossip* Tlie cousin who was 
left at the altar, the aunt whose lover would visit in the 
afternoon for a ''matineef’ I amazed myself that I had gone 
so far and ended up back on Prince Street with an Italian- 
American neighborhood husband with a gaggle of relatives in one 


S 


building. We moved in across the street from my mother, and we 
raised our children there. 

But the neighborhood Ed left was changing. It was the 1970s. Art- 
ists were moving into the factory buildings where my aunts and uncles 
had worked. At first, the newcomers were just a source of amusement. 
There were still places I recognized, where people knew what parr of 
Italy we came from, which funeral home wc waked our dead in. At 
holidays, the ''SoHo people” went home, and wc jammed shoulder to 
shoulder in the local shops, clutching paper numbers, waiting to pick 
up our orders and get home to cook. 

Joes Dairy was still there, though it 
had been passed from Joe to his protege, 
Anthony Campanelli* At the dawn of 
SoHo, Anthony started making smoked 
mozzarella that the newly minted resi- 
dents thought was the Second Coming. 
No one from the neighborhood had ever 
even heard of smoked mozzarella* 

The Vesuvio Bakery on Prince Street, 
opened in 1920, was still there, too, its 
lime-green storefront a source of endless 
fascination for camcra-wiclding tour- 
ists. Tliat s where wc bought our tarallU 
hard pepper biscuits, to dip in coffee. But 
with each passing year, the neighbor- 
hood receded. Vesuvio closed its doors 

for good in 2009, Joes Dairy in 2013* 
So I figured, in the end, Ed better 
embrace the old ways, because there 
weren’t many of us left* I learned how 
to bake the Easter piena, loaded with 
cheese, eggs, and sausage* I make my 
grandmother’s ravioli, stuffed with cream cheese and spinach that 
I mince with beef, veal, and pork. But I miss the old days of the St. 
Anthony Feast, with my mother’s cronies sitting at a table selling 
church raffle tickers. I miss Joes Dairy, with the curling photos of 
family and friends Scotch-taped onto the register. 

I watch people wizen, pick up cancs, disappear. Johnny “Eyesf’ who 
washed dishes at Arturo s pizzeria, still walks around. I always say 
hello. “Louisa,” he says, “There’s nobody left. ” Johnny “Eyes” has been 
saying this for years, and the truth of it has finally caught up with him. 

They shoot movies here. It’s crowded with boutiques. I go out 
to buy milk, and I come home with shoes* My mother would have 
said “benedeeg,” a mishmash of American-tainted Neapolitan dia- 
lect that loosely means, “good for you.” Still, I try to rc-crcate a 
bit of what I once had hoped to escape* Last year, wc 
baptized my grandson at St. Anthony’s on Sulli- 
van Street. He wore a white christening gown 
and took for his middle name Amedeo, after 
my father* The priest, in his sermon, admitted 
he’d finally scored a cronut. Tlien we threw a 
party in our place on Prince Street. We served 
eggplant and baked ziti and sausage* Everyone 
was invited* I sat with the other “ladies” and 
gossiped a little* 


We had 
parties for 
baptisms and 
confirmations; 
we ate platters 
of cold cuts, 
olives, and 
cheese, trays 
of lasagna 
and veal, and 
everyone was 
welcome 
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Chef Donald Link*s fried 
chicken and andouillc 
gumbo (see page^! 
for recipe). Facing page: 
sunset on a southern 
Louisiana bayou. 









From the small farms of Cajun Country to the elegant Creole restaurants of New Orleans, 

Louisiana is home to one of the world’s most versatile comfort foods 

BY KEITII PANDOEFT PHOTOGRAPHS BY CHRIS GRANGER 



sets an the small Cajun town of Scott, Louisiana, Sherift Tommy 
Hebert labors with his young son, Noah, in the backyard garden of a 
brick farmhouse. The 50-year-old lawman is shirtless, exhibiting the 
kind of jagged musculature only a person who works the land can 
attain. He and Noah are gathering okra from a modest row Hebert 
plants each May and haiwests throughout the summer. Using a Smith 
& Wesson pocketknife, Hebert slices off the end of a woolly pod that 
seems about a foot long and hands it to me. IVe never tried raw okra 
before; it never occurred to me to do so. But when I bite into it, I decide 
it s something Td like to do damn near every day. Ids got a snap that 
leads to a taste reminiscent of fresh-cut grass, Hebert will stew some 
with tomatoes for dinner; the rest hcdl slice up> freeze, and, when the 
weather cools this autumn, thaw to make a gumbo. According to him, 
you can't make a good one without it. 

Most people daw n here will tell you that okra is the origin al the 
word gumbo. In her book New Orleans: A Food Biography {AltaMira 
Press, 2012), historian Elizabeth M. Williams attributes the term 
“gumbo” to Bantu-speaking West Africans, who brought okra seeds on 
slave ships. Tlicir word for okra was ki ngombo. Other scholars believe 
gumbo is a deviation of the Choctaw Indian word kombo^ for sassafras 
leaves, which tribal members ground up to make an aromatic powder 
called file (see “File Man,’' page 57). While either okra or file can be 
used to thicken gumbo, there are strong opinions as to which is best. 

Hebert s wife, Jessica, joins us as we walk beyond the garden to take 
a look at the marshes farther back. Hebert flooded this land with well 
water years ago so he could grow rice and raise crawfish. A chicken 
comes strutting by, and Hebert gazes at it for a second. ''I can make 
a good gumbo out of just about anything in my yard,” he tells me. 
“It’s all right here.” 

During the five years I spent living in New (Orleans, and the decade 
that has passed since, this is what IVe come to love about gumbo: It is 
a dish in and of the state of Louisiana: its waters, its smokehouses, its 
rice mills, and its backyard gardens. It is everything to everybody: It is 
a transcendent soul food served buffct-stylc at Li’l Dizzy’s Cafe in New 
Orleans’ Tremc neighborhood, or an august Creole delicacy presented 
by tuxedoed wait staff during Friday lunch at Galatoircs in the French 


Quarter. It is something enjoyed at family celebrations where Cajun 
music plays from an old clock radio in the kitchen; or something you 
mindlessly slurp down while seated drunk on a bar stool listening to 
an old Irma Thomas song work its magic from the jukebox. 

1 may have grown up in the suburbs of Cincinnati, but for me, 
gumbo is a favorite comfort food and a saving grace. Tlie year 
I made my first was among the most dismal of my life. After 
more than a dozen years of arguing with my girlfriend over 
whether we wanted to get married {T did; she didn’t) or have kids 
(same), she moved out of our Brooklyn apartment. A month later, on 
a cold November morning, my sweet old border collie mix, Gracie, 
died at the end of my bed, 

Tlie kitchen fridge, once filled with farmers’ market produce and 
butcher shop meats, was now blindingly white inside, save for the six- 
packs and takeout containers. Tlie sink in which my girlfriend and 
I had rinsed fresh greens and bell peppers was nothing more than a 
receptacle to ash cigarettes into as my cat, Walker, looked on^ won- 
dering if he should move out, too. 

One good thing did happen that year. My favorite football ream — 
the once notoriously awful New Orleans Saints — was winning, A 
lot. And as 2009 mercifully yielded to 2010, they were well on their 
way to their very first Super Bowl. It was a modest miracle, yes, but 
one that lifted the spirits of a city and a state still yearning for signs of 
hope five years alter the ravages of Katrina, To join them in celebra- 
tion, I decided to put my troubles aside and host a Super Bowl party 
for which I would make my first gumbo. For guidance, I turned to 
a new cookbook, Donald Link s Real Cajun (Clarkson Potter, 2009) 
and his recipe for a fried chicken and andouille version. 

Early that Sunday morning, T fried some 
chicken in vegetable oil, crisping the skin before 
removing it. Tlicn I slowly added some flour to 
begin my roux. Following Link’s instructions, 

I whisked it for 40 minutes, downing a cou- 
ple of beers in the process. Fifteen minutes in, 
the roux smelled exactly like it was supposed to: 
nutty with overtones of burnt popcorn. I added 
the Louisiana trinity of chopped onion, bell 
pepper, and celery, as well as a spice mix that 
included pepper, paprika, and file powder. TIren 
I transferred the roux to a soup pot and added 
my chicken broth. A half hour later, I plopped 
in the fried chicken to continue cooking, and an hour after that, the 
sliced andouille. Then I anxiously awaited the results. 

In the end, I created something extraordinary: a dark, thick, rustic 
stew with just the right amount of hear, redolent of spicy sausage, fried 
chicken, and stewed vegetables. As friends started to arrive, T proudly 
ladled out my days labor. The Saints won that night. Life, it seemed, 
was getting better. And Link s gumbo became part of my repei roire. 

During this recent trip back to Louisiana^ however, I am reminded 
that everyone makes gumbo differently, that Link s is just one of a 
million variations. Its like Janice Macomber tells me in her daughters 
New Orleans kitchen as she stirs what will turn out to be one of the 
best seafood gumbos I’ve ever had: “Tliere are as many gumbos in Lou- 
isiana as there arc mamas.” (Evcr)^onc has her own gumbo saying, too.) 

Today, Janice, who lives in the Cajun town of Abbeville and teaches 
at Tlie New Oi lcans Cooking Experience, is making hers using the 



Tommy Hebert 
slices okra pods from a 
backyard garden in 
the town of Scott, 
Louisiana. He plants 
okra each May and 
harvests it through the 
summer, often using 
it for gumbo. 






This page, from top: A customer eats Creole file 
gumbo at Li^l Dizzy^s Cafe in New Orleans; Creole okra gumbo 
(seepage 6 1 for recipe). Facing page, clock wise from top left: 
seafood gumbo (see ||page 65( for recipe); Li*l Dizzy ^s buffet; 
Andrea Malcombe Veron serves smoked turkey and andouille 
gumbo at Cafe Vermilioiiviile; a Cajun chicken; crabbing on 
the Lower Atchafalay a River; Janice Macomber in her kitchen; 
chef Donald Link (left), Herbsaint restaurant*s general 
manager Joe Briatid, and the author enjoying gumbo; an 
Acadian barn; freshly caught Louisiana shrimp. 


bounty of Louiskinas waters: blue cr:ibs, shrimp, and some 
fried oysters she took home as leftovers last night from a 
restaurant called Shucks. Ciumbo, after alk is a mishmash 
of whatever happens to be available, whether it’s freshly 
caught redfish or leftover oysters, butcher shop sausage (see 
“Sausage School,” page 58) or hunted-down fowl. 

With a Beau joeque CD playing in the background, the 
Cajun grandmother, her thick gray hair tamed beneath a 
bandana, tears the claws o(f the crabs before peeling her shrimp and 
tossing the shells of both into a stockpot filled with water. She pours 
some oil into a beat-up old skillet, lines up two cold Miller kites stove- 
side, and starts her fragrant roux. “I just love that smell,” she tells me. “I 
had a Cajun friend in Colorado who was dying. She asked me to come 
and cook a roux in her kitchen — just so she could smell Louisiana.” 


W ritten mentions of gumbo go back centuries, but no 

one knows when exactly it was born. Many theo- 
rize its origins might be the bouillabaisse made by 
early French settlers in Louisiana, And with Afri- 
cans laboring in New Orleans^ Creole kitchens, its easy to see how 
okra made it into the mix, too. As far as roux goes, blond versions 
are often used as a base for French sauces and vegetable dishes. Some 
scholars surmise that, one fateful day, a cook might have burned his 
roux, then added it to the pot anyway satisfying Louisianians' desire 
for more intense flavors. 

Cajuns — largely French Acad i an s who were exiled to the bayou in 
the early 1700s for refusing to swear loyalty to the British crown — 
were forced to make their gumbos with whatever ingredients they 
could muster, while Creole versions, prepared in the cosmopolitan 
kitchens of New^ Orleans, with their mixture of European and Afri- 
can influences, were more refined. 

At La Provence restaurant, in the town of Lacombe, an affable 
young chef named Erick Loos serves a gumbo that embodies that 
refinement. The recipe was the brainchild of the restaurants late 
founder, Chris Kerageorgiou, who, like many of New Orleans’ finest 
chefs, employed French Creole cooking techniques to take his Cajun 
mother-in-law’s rustic gumbo to an entirely new^ level. Sitting in the 
Proven^al-style dining room, I watch as my w^airer sets down a large 
white bowl containing a quail roasted a deep brown and stuffed with 
dirty rice, and pours on a chocolate-colored puree of roux, andouille, 
duck, and vegetables from a silver pitcher. As I slice the quail with 
my fork, the dirty rice falls out, the meat breaks up into the sauce, 
and the entire dish becomes, well, a gumbo, (continued on page 60) 
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ehind a modern- 
day apartment 
complex Just outside 
of downtown Baton 
Rouge, Lionel Key 
(shown here) contin- 
ues an age -old tradition 
started by Louisi- 
ana's Choctaw Indians; 
grinding dried sas- 
safras leaves to make 
the aromatic thicken- 
ing agent known as file 
powder* In doing so. 

Key u se s a mortar the 
size of a beer barrel and 
a pestle that looks like 
a Louisville Slugger* 
Both were hand- carved 
out of native cypress 
by the late Joseph Wil- 
liam Richard, Key's 
''Uncle Bill,” in 1904— 
this despite the fact 
that old Bill was com- 
pletely blind* It is said 
that file powder, which 
has a pleasantly bit- 
ter, lemony taste, was 
first used in gumbo 
back in the early 1700s, 
when Choctaw Indi- 
ans started selling it 
to French colonials in 
New Orleans. Key gath- 
ers the sassafras leaves 
from a location he does 
not care to divulge and 
driesthem in his living 
r o om . Watc h ing as he 
grinds the desiccated 
leaves, I notice a cloud 
of yellow-green fairy 
dust rising into the air, 
and I inhale its citrusy 
scent. — JCP* 
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Above: smoked turkey and 
andouille gumbo (fieepage 
6 4 for recip e) . Faci ng p a ge, 
clockwise from top left; 
Louisiana-made deer sau- 
sage^ andouille^ and salami 
Floyd Poche; smoking sau- 
sage at Poche’s; stuffing 
andouille casings; Poche*s 
smoker Kenneth Zenon. 
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ndouillej a coarsely ground^ smoked pork link, is the sausage most commonly associated with giimbo. 
At Poche's Market, Restaurant and Smokehouse— opened in 1962 and located in the C^guiitowii of 


Breaux Bridge, Louisiana— second-generation owner Floyd Poche and his wife, Karen, are known to make 
some of the best, liberally seasoning it with salt, garlic, and red and black peppers. The Poches make other 
charcuterie for gumbo, too, includingtasso, a lean smoked ham that^s flavored with jalapeho, mustard, gar 
lie, and spices. It lends gumbo a deep, piquant taste. For ordering informat ion, see Pantry, page 94. —K.P, 
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(continued fi^om page 54) The day after iny dinner at La Provence, T 
drive west over the swampy Atchafalaya Basin to the city of Lafayette. 
As my Cajun friend Mason assured me, if you want to find gumbo- 
serving restaurants worth traveling for, Lafayette is where you set your 
GPS. My first stop is Cafe Vermilionville, which is located inside an 
1830s farmhouse that has served as a Confederate Army headquarters, 
and, during the city s 1980s oil boom, a singles ban In the wood- 
beamed dining room, co-owner Andrea Malcombc Veron offers a 
smoked turkey and andouille gumbo. The turkey breast is cured right 
out back, yielding a dish that embodies two of my favorite flavors: dark 
roux and barbecued meat. 

To some people, smoked turkey breast in a gumbo is heresy. While 
gumbo is all about melting-pot metaphors, there is disharmony in 
people s beliefs as to what does and does not belong in it, Cajuns feel 
disgust toward the Creole tendency to add a ghastly fruit known as 
the tomato* But I find myself in support when, weeks after my trip, 
I test out a Creole okra version from The Picayune's Creole Cookbook 
(Random House, 1989) that skips the roux altogether. The tomatoes 
give the gumbo a bright, sweet complexity. 

“I use oxtail,” Barbara Sias, a cook at the Rice Palace in Crow- 
ley, Louisiana, tells me, proving that the proteins In gumbo can vary 
wildly, too* Indulging my curiosity, she offers me her rec- 
ipe for oxtail and turkey neck gumbo* Cooking it back 
home in New York, T find the dish deliciously dangerous 
in its intensity — the stiff drink of gumbos* 

Just as there are many ways to make a gumbo, there 
are many ways to devour one. It s something I discover 
at Prejean’s in Lafayette, where a young waitress named 
Kyrie hands me a complimentary demltasse of mustardy 
potato salad after watching me enjoy my duck and andou- 



A lunchtime crowd 
gathers at Li*l Dizzy *s 
Cate, in New Orleans" 
Treme neighborhood* 


illc gumbo without it for longer than she can stand* ^^This is how wc 
eat it here,” she tells me. Adding potato salad to gumbo is a deranged 
act that pays off in spades. Doing so cools the gumbo down to room 
temperature and adds a creaminess — a texture sort of like melting 
ice cream. Its just another example ofhow far afield this homegrown 
dish can take you* 

On my last day in Louisiana, I find myself in Donald Links New 
Orleans kitchen* Photographer Chris Granger has scored us an invite 
to the chePs house so T can watch him make the same fried chicken 
and andouille gumbo I made for that Super Bowl party five years ago* 
Link owns several New Orleans restaurants, including the Cajun- 
inspired Cochon and the white-tablecloth Herbsaint* IVe met him a 
few times before. He’s a big guy* Quiet. And since his mind is pretty 
much unreadable, he has always intimidated me. Does he like me? 1 
don’t know* T like him* His gumbo practically saved my life* 

When we arrive that afternoon, he is already adding flour to the 
sizzling chicken -skin-speckled oil to make his roux. As Link cooks. 
Granger and I sit at the table drinking what will turn out to be far 
too many glasses of w ine. After a few hours, Link ladles the gumbo 
into bowls and sprinkles on some rice (down here, rice is a garnish for 
gumbo, not a base). Devouring it, I am reminded of days gone by, both 

good times and bad. Afterward, we all go out back for a 
swim* Wc toss a football with the chcF s son, Nico* Wc 
dr ink more wine* All the while, Granger and I keep dis- 
appearing into the kitchen, spooning up more gumbo 
until the pot is empty, which is a shame since gumbo’s 
always better the next day, or the day after that. As a 
pink sky gives way to blue darkness, I start feeling some 
remorse for ever having left this place* It s like Tommy 
Hebert told me back in Scott: 'Tt s all right here.”i*^ 





TRAVEL GUIDE South Louisiana 

The gumbo trail will lead you all the way from New 
Orleans to Lafayette and all points in between. 


•WHERE TO EAT 

Bread & Circus Provisions 

258 Bendel Road, Lafayette (337- 
408- 3930; handcprov isions^com). 
The hen and andouille gumbo 
served by chef Manny Augello is 
among the most rustic and deli- 
cious versions you’ll find in Cajun 
country. Enjoy it with a side of his 
fried chicken skins. 

Cafe Vermilionville 

1304 WPinhook Road, Lafayette 
(337-23 7- 01 00; cafe t\ com). At t h i s 
elegant, button-down restaurant, 
chef C. J. Panthier (pictured, right) 
and his team cook up excellent 
smoked turkey gumbo and seafood 
gumbo, along with a classic tur- 
tle soup. 

Commander’s Palace 

1403 Wa ski ng ton Ave., 

New Orleans (504-899-8221; 
comm anderspalace. co m). C hef 
Tory McPhail offers a luxuri- 
ous smoked goose and foie gras 
gumbo at this New Orleans insti- 
tution, located in the city's Garden 
District. 

Herbsaint 

701 St. Charles Ave., New Orleans 
(504-524 - 4114; herbsaint.C07n). 
Chef de cuisine Rebecca Wilconih 
serves a ‘'gumbo of the day'' that 
might include shrimp and crab or 
fried chicken and andouille at this 
Donald Link-owned restaurant. 

Jolie Loui siaiia B istr o 

507 W. Pinhook Road, 

Q Lafayette (337-504-2^382; 

£ fstro.com). A lard 

< and flourroux is the base for chef 
Q Gregory Douc e t 's s e asonal gu m- 

“ bos. Also try Doucet’s Louisiana 

^ drum fish crusted with local Zapp’s 

2 Crawtator potato chips. 


La Provence Restaurant 

25020 U.S. 190, Lacombe (985-626- 
7662; lap rovenceres ta urant. com). 
At John Besh's cozy restaurant on 
New Orleans' North Shore, chef 
de cuisine Erick Loos serves an 
elegant quail gumbo, with many 
ingredients sourced from a farm 
right outback. 

Lil Dizzy’s Cafe 

1500 Esplanade Ave., New Orleans 
(504-569-8997). Located in New 
Orleans' historic Treme neighbor- 
hood, Dizzy’s serves its Creole file 
gumbo buffet-style, along with clas- 
sics such as red beans and rice. 

Prejean’s 

3480 NE Evangeline Thruway, 

L afayet te (337-8 9 6-324 7; prejeans 
.com). The diningroom of this Aca- 
dian D is ney world features Spanish 
moss-draped cypress trees and live 
Cajun music. But the main draws 
are the smoked duck and andouille 
gumbo and a seafood gumbo swim- 
mingwith crawfish and crab. 

•WHERE TO STAY 

Hilton Lafayette 

1521 W. Pinhook Road, Lafayette 
(337-235 -6111; h iiton . com ). The 
rooms are nice, the lounge is open 
late, and the location on West Pin- 
hook Road makes this an ideal 
home b ase for s a mpl ing L afay ett e's 
best gumbo restaurants. 

Roosevelt Hotel 

130 Roosevelt Way, 

New Orleans (504 - 648-1200; 
therooseveltneworleans.com). This 
restored historic hotel features 
stately rooms and the Fountain 
Lounge, where chef Mark Marjo- 
rie serves a smoked chicken gumbo 
with andouille and tasso in 
alost-in-tlme diningroom. 



O Creole Okra Gumbo 

SERVES 6-8 

We used, smoky tasso ham to 
flavor this tomato-based gumbo 
(pictured on [ page 54[ )^ wdiich 
is adapted from the recipe in 
ne Picayune) (Jreole Cookbook 
(Random HousCj 1989). 


4 tbsp. lard or butter 

1 3V3-4 lb. chicken, cut into 
S pieces 

Kosher salt and cayenne^ 
to taste 

4 oz, tasso (see "Louisiana 
Purchase/' page 90), 
minced 

2 tsp. minced thyme 
1 bay leaf 

1 large yellow onion, minced 
1 red bell pepper, minced 
1 tbsp. minced parsley 
6 large vine-ripe tomatoes, 
peeledp cored, and minced 
6 cups chicken stock 
1 lb. okra, trimmed and 
sliced '/s" thick crosswise 
Cooked white rice, for 
serving 

Melt 2 tbsp. lard or butter In an 
8-qt. Dutcli oven over medium- 
high. Season chicken with salt 
and cayenne; cook, turning as 
needed, until browned, 10—15 
minutes. Add tasso; cook 5 min- 
utes. Add thyme, bay leaf, onion, 
and bell pepper; cook until 
golden, 10—12 minutes. Add 
parsley and tomatoes; cook until 
tomatoes break down, 4—5 min- 
utes. Add stock; boil. Reduce 
heat to mediunvlow; cook until 
chicken is cooked through and 
gumbo is slightly thickened, 
about 1 hour. Meanwhile, melt 
remaining lard or butter in a 12” 
skillet over medium-high. Cook 
okra until golden brown and 
slightly crisp, 8-10 minutes, then 
stir into gumbo; cook 15 minutes 
more. Serve with rice. 



Fried Chicken 
and Andouille Gumbo 

SERVES 6-8 

New Orleans chef Donald Link 
makes his roux with the oil he 
uses to fry chicken, then adds 
the chicken to the pot for this 
delecuble gumbo (pictured on 

teas£iO^- 
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cups plus 2 tbsp. canola oil 
3Va-4 lb. chicken, cut into 
S pieces 

tsp. freshly ground black 
pepper 

Kosher salt, to taste 
cups flour 

tsp. dark chile powder 
tsp. file powder (see "Loui- 
siana Purchase/' ipage 901) 
tsp. cayenne 

tsp. ground white pepper 
tsp. paprika 
cloves garlic, minced 
stalks celery, minced 
green bell pepper, minced 
jalapeno, minced 
poblano pepper, minced 
yellow onion, minced 
cups chicken stock 
lb. andouille {see 


'"Louisiana Purchase," page 
90), halved and sliced 
oz. okra, trimmed and 
sliced Va" thick 
Sliced scallions, for 
garnish 

Cooked white rice, for 
serving 
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1 Clean the crabs: Working with 
one crab at a time, discard legs; 
remove and reserve claws* Dis- 
card the triangular apron on the 
underside oi the crab, pull body 
away from top shell, and dis- 
card the shell. Remove gills and 
organs; rinse body under run- 
ning water. Transfer crabs to a 
bowl; chill until ready to use. 


From left: Stuffed quail gumbo; smoked gooise and foie gras gumbo; oxtail gumbo. 


1 Heat 1I4 cups oil in an 8-qt* 
Dutch oven until a deepdry 
thermometer reads 350°. Season 
chicken with 1 tsp. black pepper 
and salt; toss with 14 cup flour. 
Working in batches^ fry chicken 
until golden; transfer to paper 
towels to drain* 

2 Add remaining flour to skil- 
let; whisk until smooth. Reduce 
heat to medium-low; cook, 
whisking, until color of roux is 
dark chocolate, 1—154 hours* Add 
remaining black pepper, the 
chile and file powders, cayenne, 
white pepper, paprika, garlic, 
celery, bell pepper, jalapeno, 
poblano, and onion; cook until 
soft, 10—12 minutes. Add stock; 
boil. Reduce heat to medium- 
low; cook, stirring occasionally 
and skimming fat as needed, 
until slightly thickened, about 
30 minutes* Add reserved 
chicken; cook until chicken is 
cooked through, about 45 min- 
utes. Add andouiile; cook until 
chicken is falling off the bone, 
about 1 hour* 

3 Using tongs, transfer chicken 
to a cutting board and let cool 
sligluly; shred, discarding skin 
and bones, and return to pot. 
Heat remaining oil in a 12” skil- 
let over medium-liieh. Cook 

o 

okra until golden brown and 
slightly crisp, 8-10 minutes, 
then stir into gumbo; cook 15 
minutes* Carnisb with scallions; 
serve with rice. 


Oxtail Gumbo 

SERVES 6-8 

To make the roux for this meaty 
gumbo (pictured above), Barbara 
Sias, a cook at Rice Palace in 
Crowley, Louisiana, blends ren- 
dered oxtail fat with oil. 

'/a cup canola oil 
4 fb. beef oxtails, trimmed 
Kosher salt and freshly 
ground black pepper, to 
taste 

1 [b. pork sausage 
V 4 cup flour 

2 tbsp. Creole seasoning, 
(see "Louisiana Purchase/' 
page 90) 

1 tsp. crushed red chile flakes 
6 scallions, minced 

4 cloves garlic, minced 

2 stalks celery, mmced 

1 large yellow onion, minced 
1 smoked turkey neck, cut 
into 2" pieces 
8 cups chicken stock 
Cooked white rice, for 
serving 

Heat l54 tbsp. oil in an 8-qt* 
Dutch oven over medium- 
high . Season oxtails w ith 
salt and pepper; cook until 
browaied, and fat is rendered, 
abouL 20 minutes, and trans- 
fer to a plate. Cook sausage 
until browned, 5—7 minutes; 
transfer to a plate. Add remain- 
ing oil and sprinkle in flour; 
make a dark roux (see recipe 
on page 64). Add Creole sea- 
soning, chile flakes, scallions, 


garlic, celery, and onion; cook 
until soft, 10-12 minutes. Add 
reserved meats, the turkey neck, 
stock, and salt; boil. Reduce 
hear to medium; cook, covered, 
and skimming far as needed, 
until oxtails are tender, about 
3 hours. Uncover; cook until 
thickened, 35—40 minutes* 

Serve with rice. 

O Seafood Gumbo 

Serves 6-8 

The recipe for this shrimp and 
crab gumbo (pictured on page 
55) was provided by Abbeville 
home cook Janice Macomber* 

6 live blue crabs 
Vi cup canola oil 
Vi cup flour 
6 cloves garlic, minced 

4 stalks celery, chopped 
V/i large yellow onions, 

chopped 

1 green bell pepper, chopped 
8 cups seafood stock 

1 tbsp. Worcestershire 
sauce 

Vi tsp. cayenne 

2 bay leaves 

Kosher salt and freshly 
ground black pepper, to 
taste 

2 Jb. medium shrimp, peeled 
and deveined, tails off 
1 1b. jumbo lump crabmeat 
Vi cup minced parsley 
V* cup fresh lemon juice 

5 scallions, chopped 
Cooked white rice, for 
serving 


2 Heat oil in an 8-qt* Dutch 
oven over high and sprinkle 
in flour; make a dark roux (see 
recipe on page 64), Add garlic, 
celery, onions, and bell pepper; 
cook until soft, 10—12 minutes. 
Add reserved crabs, the stock, 
Worcestershire sauce, cayenne, 
bay leaves, salt, and pepper; boil. 
Reduce heat to medium; cook, 
stirring occasionally, until slightly 
thickened, 25-30 minutes* Add 
shrimp and crabmeat; cook uniil 
shrimp are pink, 3—5 minutes. 

Stir in parsley lemon juice, and 
scallions. Serve with rice. 

Smoked Goose and 
Foie Gras Gumbo 

SERVES 6-8 

Commanders Palace chef Tory 
McPbail ladles up this sophisti- 
cated smoked goose and foie gras 
gumbo (pictured above). 

1 cup rendered goose fat 
1 cup flour 

5 cloves garlic, minced 
3 stalks celery minced 
1 green bell pepper, minced 
1 large yellow onion, minced 

1 lb. white button 
mushrooms, minced 

2 tsp. kosher salt, plus more 
to taste 

1 tsp. Creole seasoning 
(see "Louisiana Purchase/' 
page 90) 

Vi tsp. freshly ground black 
pepper 

2 bay leaves 

10 cups chicken stock 
12 oz. smoked goose (see 
"Loutsiana Purchase/' page 
90), roughly chopped 
1 lb. chanterelle, porcinL or 
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This is his expression of joy. And disappointment. 
And satisfaction. And anxiety. And elation. 


After 17 years of raising salmon in its natural, ocean environment. Rich knows that anything can happen out 
there on the water: only humility, confidence and calm gets the job done. Experience has given him all three. 

And that’s why you can expect the salmon he sends you Chef, to be amazing. 

He wants you to know it’s on its way. 


WWW.SKUNASALMON.COM 



oyster mushrooms, cut 
into 1" pieces 
1 tsp, hot sauce 
1 tsp. Worcestershire sauce 
Va tsp- minced thyme 
3 oz- foie gras, pureed 

Sliced scallions, for garnish 
Cooked white rice, for 
serving 


Melt goose tat in an 8-qt. 

Dutch oven over high. Sprin- 
kle in flour; whisk until smooth. 
Reduce heat to medium-low; 
cook, whisking constantly, until 
roux is the color of peanut but- 
ter, 25-30 minutes. Add garlic, 
celery, bell peppen and onion; 
cook until soft, 10—12 min- 
utes. Add button mushrooms, 
salt, Creole seasoning, black 
pepper, and bay leaves; cook 2 
minutes* Whisk in stock; boil* 
Reduce heat to medium; cook, 
skimming fat as needed, until 
thickened, about 1 hour. Add 
smoked goose, chanterelles, 
hot and Worcestershire sauces, 
thyme, and salt; cook until 
goose is warmed through and 
mushrooms are tender, 12-15 
minutes. Ladle into bowls; gar- 
nish with pureed foie gras and 
scallions. Serve with rice. 

Smoked Turkey and 

•V 

Andouille Gumbo 

SERVES 6-8 

At Cafe Verm ikon vi lie, a stock 
ol mirepoix and smoked turkey 
wings enriches this dark, piquant 
gumbo (pictured on (>agc 58), 

For the stock: 

3 lb, smoked turkey wings 
(see "Louisiana Purchase/' 
page 90} 

6 scallions, roughly chopped 

4 sprigs parsley 

4 stalks celery, chopped 
3 carrots, chopped 
1 large white onion, chopped 

For the gumbo: 

V4 cup canola oil 
I'/s lb. andouille (see 

"Louisiana Purchase," 


page 90), roughly chopped 
1 cup flour 

3 cloves garlic, minced 
1 small red onion, minced 
1 small white onion, minced 
1 green bell pepper, minced 
1 red bell pepper, minced 
1 tbsp. granulated garlic 

1 tbsp. granulated onion 

2 tsp. mesquite seasoning, 
{see page 94) 

1 tsp. cayenne 
1 tsp* ground white pepper 
Vi tsp. crushed red chile flakes 
iVi lb, smoked turkey breast, 
cut into 3/4" pieces 

3 tbsp. Worcestershire 
sauce 

Kosher salt, to taste 
Cooked white rice, for 
serving 


1 Make the stock: Bring ingre- 
dients and 1 gallon water to a 
boil in a large stockpoi. Reduce 
heat to medium; simmer 4 
hours, then strain stock and 
keep warm. 

2 Make the gumbo: Heat 2 
tbsp, oil in an 8-qt* Dutch 
oven over medium-high. Cook 
andouille until fat renders, 8-10 
minutes; transfer to a plate. 

Add remaining oil and sprin- 
kle in flour; make a dark roux 
(see recipe at right)* Add garlic, 
onions, and bell peppers; cook 
until soit, 10—12 minutes. Stir 
in granulated garlic and onion, 
mesquice seasoning, cayenne, 
white pepper, and chile (lakes; 
cook 1 minute. Add reserved 
stock and andouille, the tur- 
key breast, Worcestershire 
sauce, and salt; boil. Reduce 
heat to medium; cook, stirring 
occasionally, until gumbo is 
thickened, about 1 hour. Serve 
with rice, 

Slufted Quail Gumbo 

Serves 8 

Dirt}'' rice— stuffed quail (pictured 
on page 62) is served with pureed 
gumbo at La Provence restaurant 
in Lacombe, Louisiana. 


For the gumbo: 

cup canola oil 
cup flour 

cloves garlic, minced 
green bell pepper, minced 
large white onion, minced 
stalk celery, minced 
cup tomato paste 
cups chicken stock 
lb. andouille (see 
"Louisiana Purchase," 
page 90), sliced crosswise 
2" thick 
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Dark Roux 


M aki ng a go od rou X re- 
quires astrong arm and 
the patience of a New 
Orleans Saint. But the results are 
well worth it. When preparing 
one, be sure to give yourself some 
time (it can take nearly an hour), 
and, as many a Louisiana chef 
will recommend, line a couple of 
beers along the stovetop to help 
pass the minutes. 

EQUAL parts: 


2 02 , okra, trimmed and 
sliced Va" thick 
cup Worcestershire sauce 


canola oil, lard, or 
rendered fat 

all-purpose Hour 


1 tsp. dried oregano 
1 tsp. dried thyme 
1 bay leaf 

Kosher salt and freshly 
ground black pepper, to 
taste 

For the quail: 

1 tbsp. rendered bacon fat or 


Heat oil, lard, or fat in an 8-qt. 
Dutch oven over high. While 
whisking, sprinkle in flour until 
smooth, 1-2 minutes. Reduce 
heat to medium-low; cook, 
whisking continually and slowdy 
(to avoid hot splatters), and 
scraping the edges and sides of 
pan until roux turns the color of 
dark chocolate, 40 -50 minutes 
for 1 cup of roux. 


canola oil 

VA cups cooked long“grain 
white rice, cooled 



1 clove garlic, minced 
1 scallion, thinly sliced 
y*f red bell pepper, minced 
y^ small white onion, minced 
y^ cup bread crumbs 

Kosher salt and freshly 
ground black pepper, to 
taste 

8 quail, back and breast 
bones disarded 
1 tbsp. paprika 

M Inced hard-boiled egg 
and chives, for garnish 


andouille to a cutting board; 
mince and set aside, LDiscard bay 
leaf, and working in batches* 
puree gumbo in a blender ufUil 
smooth. Keep gumbo warm. 

2 Make the quail stuffing: Melt 
bacon fat in a 12” skillet over 
medium-high. Cook rice, garlic, 
scallion, bell pepper, and onion 
until soft, 5—7 minutes. Stir in 
reserved minced andouille, 1 


1 Make the eumbo: Heat oil in 

o 

an 8-qr. Dutch oven over high 
and sprinkle in flour; make a 
dark roux (see recipe, above 
right), Cook garlic, bell pepper, 
onion, and celery until soft, 5—7 
minutes. Stir in tomato paste; 
cook 3 minutes. Add stock; 
boil. Reduce heat to medium; 
add andouille, okra, Worces- 
tershire sauce, oregano, thyme, 
bay leaf, salt, and pepper, and 
cook, stirring occasionally, until 
gumbo is reduced by a third, 
li4— 2 hours, rransfer liail the 


cup gumbo, the bread crumbs, 
salt, and pepper; let cool. 

3 Stuff the quail and bake: 

Heat oven to 475/ Season quail 
with salt and pepper. Spoon 
stuffing into the cavity of each 
quail; transfer to a 9”xl 3” bak- 
ing dish and sprinkle with 
paprika. Cook until an instant- 
read thermometer inserted into 
the thickest part of the thigh 
reads 165/ about 25 minutes* 
Divide quail between 8 bowks 
and top with gumbo; garnish 
with minced egg and chives. 
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BelGioioso's Italian cheesemakers craft a full line of exceptional cheeses. 
Whether you enjoy our classic offerings, such as Sharp Provolone, Parmesan 
and Asiago, or sample BelGioioso originals, like Crescenza-Stracchino^"' 
Creamy Gorg'^ and American Grana® our care and craft remain constant. 

At BelGioioso, every cheese is a specialty^ 


Recipes and more at belgioiosoxom 
rBST Free"^ | Gluten Free | Award-Winning 

■'Nd iji milk ftVni H'ifji ariifkml JidTJ^dTrdj;. 


Quality Never Stops 




The fruits of the 
olive harvest at the 
author^s ancestral 
home in the village of 
Ain el Deib^ Lebanon. 













the early 1900s, my paternal 
grandfather, Maroun Kassab, 
planted close to 200 olive saplings in the southern Leba- 
nese village of Ain el Delb, just east of the biblical city of 
Sidon, His home sat among the young trees, and every 
day he would wake up before dawn and carry buckets 
of water from his well, tending to them one by one. This 
backbreaking work lasted years before the roots were 
strong enough to sustain the plants* From then on, the 
trees depended on Baal, the ancient deity of fertility, 
rain, and dew once worshipped by the region s indig- 
enous inhabitants, the Canaanites. But although the 
trees were watered by the heavens, Jiddi, or Grandfa- 
ther, still pampered them, trimming off the dead wood, 
pulling out weeds, and nurturing the soil* 

jiddi taught my father, his eldest son, how to care for 
the trees as lovingly as if they were family* During the 
October harvests, the two picked olit^cs together* Tliey 
referred to the groves as the rizzi \ a Lebanese word that 
roughly translates as ''blessing/' Jiddi passed away before 

^ 
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FOR THE 




HARVEST 

A NATIVE SON RETURNS TO 

AND HIS FAMILY’S OLIVE GROVE FOR 
A BITTERSWEET FEAST 

BY FOUAD KASSAB if PHOTCHiBAPHS BY JAMES OSELAND 
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I was born, but the trees were handed down to my father 
and his siblings* The brilliant oil from their fruit was our 
inhcritanccj coursing through almost every mcab 




I FIVE YEARS OLD when war camc to our vlb 

lagCj upending our lives* We left the conflict and moved 
to BybloSj a coastal city north of Beirut. Our family of 
six exchanged trees and white soil for the safety of a two- 
bedroom apartment in a concrete building block* I grew 
up with fragmented memories of my heritage, pieced 
together from histories yearningly recounted by my par- 
ents* Each birthday, my secret 
wish was the return to our rightlul 
lives* For years, I would deter- 
minedly blow on every dandelion 
I encountered, hoping that one of 
the thousands of seeds I scattered 
would carry my wish back home* 
A decade later, in 1994, we 
returned, but to a bombed-out 
house and a grove overgrown with 
thorn bushes. Before we began 
repairing our damaged home, my 
father took up Jiddi s work again* 
He cut through underbrush; he 
spoke to the trees* Tlie earth, it 
seemed, recognized his sweat* In 
just one year, the trees became 
rejuvenated, their regrowth robust, and come (October, 
branches were weighed down by an abundance of fruit so 
heavy the leaves brushed the ground. 

Thar year was the first olive harvest Fd ever worked* 
My father, my two brothers, and I (continued on page 73) 


{K)oe 

blow on every 
dandelion, 
hoping that 
the seeds I 
scattered 
would carry 
my wish 
back home 

if if if 


Fouad Kassae is the chef-owner of Chic Pea restau- 
rant in Sydney, Australia, His last article j&r s av eu r was 
"Breakfast at Honaineh ” (fanuary/ February 2014), 



Top left: The author picks iahle grapes at his parents' 

home; the author's sistei\ Mary% holds a bottle of unjiltereil olive oil; 
the hills surrounding the olive grove; just-piched pomegranates. 
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Center row: lamb-stujjed eggplant 
and zucchini; harvesting olives; 
olives are pressed; the ai/thoCs 
mother, Isabelle, stu ffs eggplants. 
Bottom row: cured olives; making 
pistachio -Jilted cookies at a bak- 
ery in Sidon; preparing tabboideh. 
Recipes start on page 7i L 





This page: Lebanese tahbouleh, finely chopped fresh parsley and mint bathed in olive oil and lemon juice (seepage 78 for recipe). 

Facing page: kcfta bil sayniych, spiced lamb patties with tomato and onion (seepage 76 for recipe). 
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The author's sister^ Maty (standingyfar mother, Isabelle, (seated, in blue shirt, bottom left), and other jamily and friends share a 
harvest lunch of raw lamb kibbelr tabbotdeh, hummus, and more at the Kassab family home in Ain el Delb, Lebanon. 












folded the just- 
baked sheets, 
dipping the shards 
into fresh olive 
oil and handing 
, them to me. We 
; ate together in 
. silentbliss 

■X- 
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(continued from pdge 68) picked alongside a group of Pal- 
estinian men and women who had been living in a refugee 
camp near our land. A 15-ycar-old who had never done 
manual labor before, I was complaining of dehydration 
within an hour of arriving. I laugh now at how spoiled I 
must have seemed to our workers, my soft hands almost 
exfoliated by their sand-papery palms after a handshake. 

We woke early in the morning and set up large mgs 
and plastic sheets under the trees. Our work was slower 
than that of our neighbors; we picked each olive by 
hand while they would use bamboo sticks to strike the 
branches. Ttiis practice was banned in our grove. My 
father would repeat Jiddis words: ''Would you bit some- 
one who feeds you?” 

As the days went by, i began to toughen and complain 
less. Harvest became a peaceful experience, one 1 looked 
forward to every year. I especially loved sifting through 
thousands of green olives to find the plumpest and pretti- 
est ones to give to my mother to brine for the year s supply. 
The rest would be taken to a nearby village to be pressed 
into oil. It became a ritual for my siblings and me to go 
to the press with our father on the first day of the har%’^est. 
Our fruit would be washed and crushed, then out would 
gush the olive oil in a cloudy brilliance of golden green, 
opaque and unfihered. 

As I grew older, in search of opportunity, I went 
abroad. At 20, 1 left Lebanon for Sydney, Australia, with 
my brother Fady, My older brother, Marouri, departed, 
too, for the United States. My memory of the harvest 
before we dispersed is most vivid. My father and I took 
the olives from the first day of picking to press them. 
Right beside the oil spout of the press sat an old woman 
baking paper-thin bread on a searingly hot metal grill. 
My father folded the crackling just-baked sheets, dip- 
ping the hot shards into the olive oil and handing them 
to me. Wc ate together in silent bliss. 

Tlie next October, and the many that followed, I 
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would call my parents from Australia, wanting 
to hear every little detail: “Which part of the 
rizzi’ is being harvested first? Is the fruit nice 
and plump?” I craved being there. I missed my 
home, and I missed the trees. When other peo- 
ple I knew tasted olive oil, they savored only 
the flavor, but my entire being would be trans- 
ported, I would smell the stone my mother used 
to crush the olives for brining, and I would see 
her face; I would recall mv father s suntanned 
skin and his car filled with hessian bags bursting 
with olives. 1 would remember my sister s smile 
as the two of us ate a breakfast of labneh, thick 
strained yogurt, drowned in olive oil. Finally, I 
could stand it no longer. I had to be there. 

“What shall i cook tor you?” That 
was my mother s first question when I told her 
she should expect me there for my first harvest 
in 13 years. When words fail, my mother cooks. 

Anything with olive oil, Imml!” I replied. 

ITl make vou some kibbeh. And tabbouleh, too. The 
romano beans will still be around when you come, so we 
can make loubich bil zeit. Of course there 11 be stuffed 
grape leaves and — ” 

“Immi,” I stopped her. “YouVe going to need more 
than that.” Behind her back, I had planned a reunion 
with my siblings. We were all heading home. 

I was the first to arrive in Lebanon. I landed at night, 
and my father drove me home. To our left the hills shim- 
mered with electric lights from Beirut's ever-expanding 
urban sprawl, and to our right the Mediterranean Sea 
ebbed and flowed under a moonlit sky dotted with 
familiar stars. 

My mother stood waiting at the door with tears in her 
eyes. We hugged and laughed as we sat down for a late din- 
ner. Manoushe, a flaky flat bread, was earthy with toasted 
sesame seeds and zaatar and brightened by wedges of 
ripe tomato flooded with the new-season oil. We shared 
sumac-dusted eggs pan-fried with olive oil and quick- 
cured olives my mom had prepared a few days before. 

The next morning I woke early My father was already 
up, brewing a pot of Lebanese coffee. We drove down to 
the olive trees. The cool sea air filtered through a large 
neighboring orange grove between the hillsides. 

Within half an hour, the workers began arriving. Tliis 
fall, they were Syrian refugees. Tlicy had Fled their war- 
torn country by the thousands. Those helping us with the 
haiv^est were living in an unfinished building close to our 
home. They worked carefully, picking the fruit as they 
exchanged stories from the tops of the trees. Their situa- 
tion was similar to the one that my family had endured 
almost two decades earlier, but to me, now, their plight 
seemed worse and their future more uncertain. 

Over the next few days both of my brothers, Fady and 
Maroun, arrived, along with Fady s German wife and chil- 
dren. My sister, Mary, came from Beirut with her clan. 
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An influx of aunts, uncles, and cousins 
from all over the country turned up for 
a big feast. Their children came, too, 
some whom T remembered and others 
who were born while I was away. Each 
family unloaded maamoul^ shortbread 
cookies stuffed with dates or pistachios, 
when they arrived. As lunch drew near, 
the long table filled up with more dishes 
than I could count. We helped ourselves 
to stuffed grape leaves, slow-cooked with 
lamb on the bone. There were kibbeh, 
lamb and bulgur wheat croquettes, and 
kefta bil sayniyehy rich, spiced patties of 
lamb baked with tomatoes. There were 
Mom's stuffed eggplants. And we filled 
out our plates with tabbouleh and baba 
ghannou j. We ate, toasting my parents and each other. 

Tlic meal extended well into the afternoon, and more 
food came out. I plucked up shish bamky little dumplings 
simmered in yogurt and bursting with juicy beef, and 
jkttet hummuSy tender, nutty chickpeas with fried pine 
nuts in aioli. Only at my mother and father's house have I 
seen such abundance. We ate and drank and reminisced 
loudly. The house overflowed with laughter. But when I 
examined my parents closely, T could sec a familiar look in 
their eyes. It was the same expression I had seen on all of 
my previous visits — of happiness burdened by the aware- 
ness that this joyful moment would be short-lived. 

To my father and mother, their family was a sight as 
perfect as a fully formed dandelion seed pod. They knew, 
however, that the wind would eventually blow, and that 
the seeds would soon scatter again, to strange places as 
far-flung as Sydney and New Jersey. But their hope, I 
knew, was that the winds might turn and the seeds come 
to land in a fertile olive grove right down the road. 






were topped 
with sesame 
seeds, za'atar 
and ripe tomato, 
and flooded 
with new- 
season olive oil 


Above: Syrian olive 
pichers enjoy a pic- 
nic breabfeist in the 
olive, grove. Facing 
puge:Jia tbrea d iv itb 
za'atar (see \page 
for recipeX 
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O F3aba Ghannouj 

(Mashed Eggplant Dip) 

MAKES 3 CUPS 

Charring the skin of the eggplant 
for this Levantine dip (pictured 
below at top left) imbues the 
pulp with a smoky flavor* 

2 lb* eggplants, halved 
lengthwise 

cup fresh lemon juice 

3 tbsp*tahini 

2 cloves garlic, minced 

1 cup plain, full-fat yogurt 
Kosher salt and freshly 
ground black pepper, to 
taste 

% cup extra virgin olive oil 
% cup pomegranate seeds 
Mint leaves, for garnish 

Heat oven broilen Place egg- 
plant cut side down on a baking 
sheet; prick all over with a knife. 
Broif flipping once^ until skin 
is charred and eggplant is ten- 
der, 20-25 minutes. Transfer 
eggplant to a colander set over a 
bowl; cover with plastic wrap. 

Let cool; peek Place lemon juice, 
tahini, and garlic in a food pro- 
cessor; let sit 10 minutes* Add 
reserved eggplant, the yogurt, 
salt, and pepper; pulse until 
slightly smooth and transfer to 
a shallow dish. Using a spoon, 
make a well on the surface; 
drizzle with oik Garnish with 
pomegranate seeds and mint* 

Batenjen Mehchi 

( Leba n ese Lam h- Stuffed 

Eggplant) 

SERVES 6 

Petite eggplants are stuffed with 
a mixture of spiced lamb and rice 
tor this rustic dish (pictured on 
page 68^ . Zucchini may be sub- 
stituted for the eggplant. 

^/i lb* ground lamb 

3 tbsp. long grain white rice 
3 tbsp* tomato paste 

6 cloves garlic, minced 
1 small white onion, minced 
Z2 tsp. ground cinnamon 
Vj tsp. ground allspice 
Kosher salt and freshly 
ground black pepper, to 
taste 

24 Japanese or fairy tale egg- 
plants (see page 94) 


3 tbsp* extra virgin olive oil 
1 tsp. dried mint 
1 16-oz. can whole peeled 

tomatoes, crushed by hand 


1 Mix lamb, rice, half each the 
tomato paste, garlic, onion, and 
cinnamon, the allspice, salt, pep- 
per, and cup water in a bowl; 
let sit 30 minutes. Using a par- 
ing knife, stem and hollow out 
eggplants, keeping them whole. 
Mince flesh and mix with lamb 
mixture; stuff eggplants* 


Filttet Hummus 

(Chickpeas with Pita and Spiced 
Yogurt) 

SERVES 4 

Brown butter tops this dish of 
baked pita and chickpeas tossed 
with spiced yogurt (pictured 
below). 

1 V 2 cups dried chickpeas, 
soaked overnight with 1 
tsp* baking powder, then 
drained, ortwo 16-oz. cans 
chickpeas, drained 




m 
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Clockwise from top left: babaghanmnij (see recipe atlefi); chickpeas 
with pita and spiced yogurt (see recipe above); Lebanese date short- 
bread; braised roinano beaus (see recipes on page 7^). 


2 Heat oil in an 8-qr. sauce- 
pan over medium-high* Cook 
remaining garlic and onion 
until golden, 4—6 minutes. Stir 
in remaining tomato paste, cin- 
namon, salt, and pepper; cook 

3 minutes* Add mint, tomatoes, 
and 1 cup water; hoik Reduce 
heat to medio m-low^ and add 
stuflFed eggplants; cook, cov- 
ered, until eggplants are 
tender and the filling is cooked 
through, 30-35 minutes* 


2 S" pita breads, torn into 1" 
pieces 

Y 2 cup extra virgin olive oil 
Kosher salt and freshly 
ground black pepper, to 
taste 

V4 cup pine nuts 

1 cup plain, full-fat yogurt 

3 tbsp. minced mint 

Vi tsp. paprika 

2 cloves garlic, minced 

3 tbsp. unsalted butter, 
browned 
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1 1f using dried chickpeas, boil 
them in water in an 8-qt* sauce- 
pan until very tender, about 30 
minutes. Drain; transfer to a 
shallow dish, 

2 Heat oven to 400". Toss pita 
with V cup oil, salt, and pepper 
on a baking sheet; spread into 
an even layer. Bake until golden 
and crisp, 8—10 minutes; let cool 
slightly and toss with chickpeas. 
Heat remaining oil in an 8” skiL 
let over medium-high. Cook 
pine nuts until golden, 4-5 min- 
utes; set aside* Stir yogurt, mint, 
paprika, garlic, salt, and pepper 
in a bovvl; drizzle over pita mix- 
ture. Top with pine nuts; drizzle 
with brown butter. 

Kefta bil Sayiiiyeh 

(Spiced Lamb Patties with 
Tomato and Onion) 

SERVES 6-8 

Lebanese seven -spice powder — a 
mix of allspice, black pepper, citi' 
namon, cloves, fenugreek, ginger, 
and nutmeg — flavors the lamb 
patties as well as the t omatoes tor 
this dish (pictured on page 

2 lb* ground lamb 
cup minced parsley 
cup flour 

2 tsp. dried mint 

2 tsp. Lebanese seven-spice 
powder (see page 94) 

6 doves garlic {2 minced, 

4 thinly sliced) 

T/z large white onions 0/2 
grated, 1 sliced Z2" thick) 

1 egg 

Kosher salt and freshly 
ground black pepper, to 
taste 

cup extra virgin olive oil 

1 tbsp* tomato paste 

2 canned whole, peeled 
tomatoes, crushed by hand 

1 stick cinnamon 

2 vine-rIpe tomatoes, cored 
and sliced thick 

1 Mix lamb, parsley, flour, mint, 

1 tsp* spice povvder, the minced 
garlic, grated onion, egg, salt, 
and pepper in a bowk Divide 
into tvventy-seven 1 Vi-oi. balls; 
form into 2 logs. Heat 3 tbsp. oil 
in an os^enproof 12” skillet over 
medium-high. Cook logs, turn- 
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THE KALAMAZOO HYBRID FIRE GRILL 

Gas, charcoal and wood in one incredible grill. 
Hand-built in Kalamazoo, Michigan from $10, ■^95. 



HYBRIDKALAMA200.COM I 855.528.0697 









INGALLS PHOTOGRAPHY (OLIVE OILS) 


Ingas needed, uruil browned, 
4—6 miniites; transfer to a plate. 

2 Heat oven to 400°, Add 
remaining oil to skillet; cook 
sliced garlic and onion until 
golden, 4—6 minutes. Add 
remaining seven-spice powder 
and the tomato paste; cook 2 
minutes. Add crushed tomatoes, 
cinnamon, salt, and pepper; 
cook until slightly thickened, 
3=4 minutes* Stir in reserved 
lamb logs; top with sliced toma- 
toes. Bake until tomatoes are 
slightly dry, 30—35 minutes. 

Loubieh bii Zeil 

(Romano Beans with Tomatoes) 
SERVES 4 

Romano beans are braised with 
tomatoes in olive oil for this sim- 
ple side dish (pictured on page 
76). Green beans or fava beans 
may also be used. 

/3 cup extra virgin olive ail 
3 cloves garlic, crushed 
V 2 small white onion, minced 
1 tsp. tomato paste 
1 vine-ripe tomato, cored 
and roughly chopped 

1 lb, small romano or green 
beans, trimmed and halved 
Kosher salt and freshly 
ground black pepper, to 
taste 

2 tbsp* thinly sliced parsley 

Heat oil in a 4-qt. saucepan 
over med I u m-high . Cook ga rl I c 
and onion until soft, 4-6 min- 
utes. Add tomato paste; cook 
2 minutes. Add tomato and V: 
cup water; cook until tomato 
is broken down, 6—8 minutes. 
Add beans, salt, pepper, and % 
cup water and reduce heat to 
medium; cook, covered, until 
beans are very render, 20—25 
minutes. Garnish with parsley. 

Ma’aiiioul bil Tamer 

(Lebanese Date Shortbread) 
MAKES 25 

Tliese Lebanese shortbreads 
(pictured on page 76) feature a 
buttery pastry wrapped around 
a spiced date filling. Use a tra- 
ditional maamoul mold (see 
llie Pantry, page 94) to shape 
them, if you like. 





Lebanon, home to some of the world's oldest olive trees, has been produc- 
ing olive oil since the Bronze Age, or 3500 BC, Mild winters and temperate 
summers yield outstanding oils, some of which are available In the U.S, 
From left: Founded in 2012 by a restaurateur whose grandfather farmed 
olives in Lebanon, Oliver's Table Extra Virgin Olive Oil ($29 for 3 17-oz, 
bottle) is wonderfully spicy, with a lingering, pungent, peppery finish, Lit- 
ani Extra Virgin Olive Oil ($25 for a 29-oz. jug), pressed from ol Ives from 
600-year-old trees, has a subtly fruitv flavor. Zejd Premium Extra Virgin 
OliveOil C$22 fora 17 -oz. bottle) has grassy, nutty notes that shine in tab- 
bouleh, while Eliunt Ahiram Extra Virgin Olive Oil ($45 for three 2-oz. 
bottles), an unfiltered oil from the Zgharta area in northern Lebanon, is 
intensely fragrant, with an aronna that hints at banana. —Emily Carter 
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O Tabbouleh 


For the crust: 

3 cups fine semolina 
'A cup flour 
12 tbsp. unsalted butter, 
melted and cooled 
3 tbsp. sugar 
Vi tsp. kosher salt 
*/3 cup whole milk 
2 V: tbsp. rose water 
(see page 94) 

2 tsp. orange blossom water 
(see page 94) 

For the filling: 

5 cups pitted dates 

10 tbsp* unsalted butter, 
cubed and chilled 
2 tbsp. ground cinnamon 
1 V 2 tbsp, grated nutmeg 

1 Make the crust: Puke semo- 
lina, flour, butler, sugar, and 
salt in a food processor into 
pea-size crumbles. Add milk 
and rose and orange blos- 
som waters; pulse until dough 
forms* Flatten dough into a 
disk and wrap in plastic wrap; 
chill 2 hours. 

2 Make the filling: Puree dates, 
butter, cinnamon, and nut- 
meg in a food processor until 
smooth. Divide into 25 balls; 
chill 30 minutes. 

3 Hear oven to 400°. Divide 
dough into 25 balls. Work- 
ing with 1 ball at a time, press 
finger into dough, creating 

a pocket. Place 1 ball of fill- 
ing into pocket; pinch sides to 
encase filling and roll into a 
balk Ikess balks into ma'amoul 
mold, or flatten slightly using 
your palm; transfer to a bak- 
ing sheet. Bake until golden, 
20—25 minutes; let cool before 
serving. 

O Maii’oushe bil Za'alar 

(Flat bread tvith Zdatar) 

SERVES 1 

Zaatar, a Middle Eastern spice 
mix of wild thyme, sumac, 
and toasted sesame seeds, tops 
chewy flatbread in this Lebanese 
snack (pictured on page 74). 

1 cup flour, plus more for 
dusting 

6 tbsp. extra virgin olive oil 


1 tsp. kosher salt 

2 tbsp. za'atar (see page 94) 
2 tbsp. cured black olives, 

pitted 

Vz vine-ripe tomato, cut into 

ZZ wedges 

Mint leaves, for garnish 

Stir flour, 1 tbsp. oik the salt, 
and 1/1 cup water in a bowl 
uruil dough forms. Knead 
dough in bowl until elastic, 

1—2 minutes; cover with plas- 
tic wrap and let sit In a warm 
place tor 10 minutes* Trans- 
fer dough to a lightly floured 
surface; roll Into a 10” circle, 
about VZ thick. Stir 2 tbsp. oil 
and the zdatar in a bowl. Heat 
remaining oil in a 12” skil- 
let over medium-high; cook 
dough, flipping once, until 
golden and slightly puffed, 5—7 
minutes* Slide onto a plate and 
spread with zadtar mixture; 
top with olives, tomato, and 
mint leaves. 


SERVES 8 

Roughly chopped parsley and 
mint are hathed in (ruitv extra 
virgin olive oil and lemon juice 
in this Middle Eastern appetizer 
(pictured on page 70). 

3 cups packed parsley 
leaves, roughly chopped 

1 /2 cups packed mint leaves, 
roughly chopped 
1/2 cup extra virgin olive oil 
/2 cup fresh lemon juice 

1 tbsp, pomegranate 
molasses (see page 94) 

/2 tsp. ground allspice 
^2 tsp. ground cinnamon 

4 vine-ripe tomatoes, 
minced 

1 medium red onion, minced 
Kosher salt and freshly 
ground black pepper, to 
taste 

Stir ingredients in a bowl; let sit 
10 minutes before serving. 
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drink responsibly 





10 WINERIES 


Wines of 
Portugal ' 

a world of difference 


We asked 10 of Americas top chefs to develop 
redpes paired specifically to 10 of Portugals best 
wines. The result: a delectable and diirerse group 
of dishes from a variety of cuisines induding French, 
Italian, Vietnamese, contemporary Portuguese, 
Asian fusion and seafood paired perfectly to a 
unique collection of wines. 

On the 1st of every month throughout this year, 
we're releasing one of the recipes with the wine 
pairing through the Wines of Portugal Facebook 
page, Twitter handle (hashtag #10chefs) and 
on the website. Videos of each chef preparing 
their respective recipes and talking about the 
unique wine pairing are also available online. 

The culmination of this culinary journey will be 
a recipe book featuring the 10 chefs, wines, 
wineries and recipes. Look for this limited 
edition book at upcoming Wines of Portugal 
events, Follow us on Facebook for a chance to 

win your own copy, 

www.wmesolportugaLcom 

■ @WPTUSA U Wines of Portugal U.S. 



For 20 years we Ve traveled 
the world, collecting recipes for the most 
iconic dishes. The result? save UR’S 
The New Classics Cookbook, Here’s a taste. 




SERVES 8 

Forthefiliing: 

2 cups sugar 
Va tsp. kosher salt 

2 large lemons, 
zested and thinly 
sliced, seeds 
discarded 

4 eggs 

4 tbsp. unsalted 
butter, melted 

3 tbsp. flour 

For the crust: 

VA cups flour, plus more 
10 tbsp- unsalted 
butter, cubed and 
chilled 

2 tbsp. vegetable 
shortening 
1 tsp- kosher salt 

5 tbsp. ice-cold water 

1 Start the filling: Toss 
sugar, salt, and lemon 
zest and slices in a bowl; 
cover with plastic wrap 
and let sit at room tem- 
perature for 24 hours. 

2 Make the crust: Pulse 
flour, butter, shorten- 
ing, and salt in a food 
processor into pea-size 
crumbles. Add water; 




pulse until dough 
forms. Divide dough 
in half and flatten into 
disks; wrap in plastic 
wrap and chill 1 hour. 

3 Finish the filling and 
bake the pie: Heat oven 
to 425^. Whisk eggs 
in a bowl until frothy. 
Whisk in melted but- 
ter and 3 tbsp. flour; stir 
into reserved lemon 
mixture. On a lightly 
floured surface, roll 1 
disk dough into a 12" 
round; fit into a 9" pie 
plate. Trim edges using 
a knife, leaving 1" dough 
overhanging edge of 
plate; pour in filling. 

Roil remaining disk 
dough into a 12" round 
and place over top of 
pie. Pinch top and bot- 
tom edges together and 
fold under; crimp edges 
and cut 5 steam vents in 
the top crust. Bake until 
crust is golden, about 30 
minutes. Reduce oven to 
350^; bake until golden 
brown, 25-30 minutes* 
Let cool completely • 
before serving. 



PHOTOGRAPHS BY ANDRE BARANOWSKI 



hakers, desceiidents of an 18 th- 
century Christian ascetic movement, believe 
that when you eat, you should ^^shaker 
your plate”— finish every last crumb. That’s 
easy to do when you’re having a slice of this 
sweet-tart, sunny pie with its buttery crust 
and marmalade -like citrus filling. 
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SERVES 4 

5 slices thick-cut 
bacon, cut into 
^"-thick strips 

1 tbsp. fresh lemon 
Juice 

2 tsp. Dijon mustard 

T small shallot, minced 
Kosher salt and 
freshly ground black 
pepper, to taste 

2 tbsp. extra virgin 
olive oil 

S oz, frisee, torn into 
bite-size pieces 

1 tbsp. white wine 
vinegar 

4 eggs 

1 Boil bacon and 1 cup 
water in a 12'" skillet. 
Reduce heat to medium- 
high; cook until water is 
evaporated and bacon 
is crisp, 35-40 minutes. 
Using a slotted spoon, 
transfer bacon to paper 
towels to drain. Transfer 
3 tbsp. bacon fat to a large 
bowl. Add lemon juice, 
mustard, shallot, salt, and 
pepper. While whisking, 
slowly drizzle in oil until 
vinaigrette is emulsified. 
A4d reserved bacon and 
the frisee; toss and divide 
between 4 plates. 

2 Boil a 4-quart sauce- 
pan of water; add vinegar, 
reduce heat to medium, 
and, using a slotted spoon, 
swirl water. Crack eggs, 
one at a time, into a rame- 
kin, and slide into water; 
cook until whites are set, 
about 2 minutes. Using a 
slotted spoon, divide eggs 
between plates; garnish 
with more black pepper. 


ailing from Lyon, this French bistro standard gathers a delectable 
trio of bitter frisee, runny poached egg, and crisp lardons. The salad gets an 
extra hit of pork flavor from emulsifying the vinaigrette with bacon fat; 
breaking the yolks into the greens adds even more richness. 
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X ender veal, fried in crisp bread crumbs, 
is lavished with tomato sauce and melted cheese 
in this Italian-American favorite. ’ ' , ^ ^ 


SERVES 4 

For the sauce: 

3 tbsp. olive oil 
1 bay leaf 

1 clove garlic^ minced 
Vk small onioHr minced 
1 tbsp, minced parsley 
^ tsp . d ried o rega no 
^ tsp. dried thyme 
1 28-oz. can whole peeled 
tomatoes, crushed by hand 
Kosher salt and freshly ground 
black pepper, to taste 


For the veal: 

^ cup flour 
4 eggs, beaten 
1 ^ cups bread crumbs 
8 2-oz. veal cutlets, pounded 
thick 

Kosher salt and freshly ground 
black pepper, to taste 
Vt cup olive oil 
8 slices provolone cheese 
V4 cup grated parmesan 
2 tbsp. roughly chopped parsley 


1 Make the sauce: Heat oil in a 4-qt; 
saucepan over medium. Cook bay leaf, 
garlic, and onion until soft, 8-10 min- 
utes. Add remaining ingredients; cook 
until thickened, about 20 minutes. 


2 Make the veal: Heat oven broiler. 

Place flour, eggs, and bread crumbs in 
separate shallow dishes. Season veal 
with salt and pepper. Working with 1 

r 

piece at a time, dredge veal in flour, then 
dip in eggs; coat in bread crumbs and 
transfer to a plate. Heat 2 tbsp. oil in a 
12"' skillet over medium-high. Working 
in batches, and adding remaining oil as 
needed, cook veal, flipping once, until 
golden, 3-4 minutes. Transfer to a 
baking sheet in a single layer. Spoon 
^ cup reserved sauce over each cutlet; 
top with 1 slice provolone and sprin- 
kle with 1^ tbsp. parmesan. Broil until 
cheese is golden and bubbly, 4-5 piin- 
utes. Garnish with parsley. 













arthy lamb shoulder is rendered 
spoon -tender by a simmer and then a long^ 
slow bake with plenty of filling potatoes 
and aromatic carrots and onions 
in this traditional warming stew from 
the Emerald Isle* For bright color 
and abit more verdant sweetness, 
green peas are tossed in toward 
the end of the cooking. 

SERVES 6-8 

lb, boneless lamb 
stew meat (prefer- 
ably from the neck 
and shoulder), cut 
into V pieces 
lb. russet potatoes, 
peeled and cut cross- 
wise into thirds 
tbsp, roughly 
chopped parsley 
carrots, halved 
crosswise 
medium yellow 
onions, thinly sliced 
Kosher salt and 
freshly ground black 
pepper, to taste 
cups fresh or frozen 
peas 

Heat oven to 250® Toss 
lamb, potatoes, pars- 
ley, carrots, onions, 
salt, pepper, and 2 cups 
water in an 8-qt. Dutch 
oven; bring to a sim- 
mer. Transfer to oven 
and bake, covered, until 
lamb is just tender, about 
2 hours. Stir in peas; 
continue to bake, cov- 
ered, until lamb is very 
tender, about 30 minutes 
more. Let sit 20 minutes 
before serving. 
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SERVES 4 

1 tsp. saffron threads 

2 tsp. kosher salt 
^ tsp. whole black 

peppercorns 
1 3 ^“4-lb. chicken 

6 sprigs rosemary 
1 lemon, thinly sliced 
Butcher's string, 
for tying 


Heat oven to 400"^. 

Heat an 8" skillet over 
medium. Cook saffron 
until lightly toasted and 
fragrant, 1-2 minutes; 
let cool and transfer 
to a mortar and pestle. 
Add salt and pepper- 
corns; grind into a 
coarse powder. Slide fin- 
gers under the skin of 
chicken breast to create 
a pocket. Rub spices over 
and under the skin, and 
inside the cavity Place 
rosemary and lemon 
slices under the skin 
and inside the cavity. 

Tie legs together using 
butcher^s string and tuck 
wings under back; roast 
until browned and an 
instant-read thermome- 
ter inserted into thickest 
part of thigh reads 165°, 
about 1 hour. Let rest 10 
minutes before carving. 


roast chicken, its meat moistened 
and its golden skin crisped by the heat, is a classic 
disk everywhere, including in 8pain, where 
bright lemons and musky, floral saffron lend 
intoxicating flavor to the bird* 




SERVES 10-12 

For the cake: 

3Vt cups cake flour 
4 tsp. baking powder 
V& tsp. kosher salt 
2 cups sugar 
16 tbsp. unsalted butter, 
softened, plus more 
1 cup whole milk 
Vi tsp. rose water (see 
page 94) 

8 egg whites 


For the icing: 

4 cups sugar 
6 egg whites 
Vi tsp. rose water 
1 Vi cups roughly chopped 


V4 

2 

5 


pecans 

cup raisins, minced 
tbsp. minced c^diedi 
orange peel > , 


dried figs, minced 



1 Make the cake: Heat oven 
to 375° Whisk flour, baking 
powder, and salt in a bowl. 
Cream sugar and butter in 
a stand mixer on medium- 
high until fluffy. With the 
motor running, alternately 
add dry ingredients in 
3 batches and milk in 2 
batches. Add rose water; 
increase speed to high and 
beat until batter is smooth, 
about 5 seconds. In a 
separate bowl, whip whites 
until stiff peaks form; fold 
into batter. Divide batter 
between 3 greased 9” round 
cake pans; bake until a 
toothpick inserted in mid- 
dle comes out clean, 25-30 
minutes. Invert cakes onto 
wire racks; let cool. 


2 Make the icing: Boil 2 
cups water in a4-qt. sauce- 
pan. Stir in sugar; cook until 
dissolved, about 5 min- 
utes, and set syrup aside. In 
a stand mixer, whip whites 
until stiff peaks form. With 
the motor running, slowly 



drizzle in reserved syrup; 
whip until icing is room 
temperature, about 10 
minutes. Beat in rose- 
water. Transfer 3 cups 
icingtoabowl;mix Vi 
cup pecans, the raisins, 
orange peel, and figs into 
remaining icing. 

3 To assemble, place one 
cake layer on a cake stand; 
spread with one -third 
the fruit-apd-nut icing. 
Repeat with remaining 
layers and fruit-and- 
nut icing, ending with 
icing. Spread plain icing 
over top and sides of 
cake; press remaining 
pecans onto sides of cake. 
Chill 20 minutes before 
serving. 



T, 


hree dreamy white layers of cake are infused 
with rosewater, slathered with an Italian meringue 
frosting, and studded with pecans, raisins, dried figs, and 
candied orange peel. A traditional Southern confection, 
this regal dessert gained popularity through writer Owen 
Wister’s 1906 romance novels Lady Baltimore. 




pancakes are molded in a shallow ring on the 
griddle and pan-fried until golden. They get 
their distinctive nooks and crannies— ideal for a 
slick of jam and butter— from a yeast-based 
batter boosted with baking soda. 


MAKES 1 DOZEN 

3Va cups flour 

1 tsp. kosher salt 
Vz tsp. baking soda 

2 cups whole milk (1 cup 
heated to 115°, 1 cup 
room temperature) 

2 tbsp. sugar 
1 Vk oz. package active 
dry yeast 

Unsalted butter, for 
greasing and serving 
Jam, for serving 

(optional) 



1 Whisk flour, salt, and 
baking soda in a bowl; set 
aside. Combine heated 
milk, the sugar, and yeast 
in the bowl of a stand 
mixer fitted with a paddle 
attachment; let sit until 
foamy, about 10 minutes. 
With the motor running, 
slowly add dry ingredients, 
and then remaining milk 
until a sticky dough forms; 
cover loosely with plastic 
wrap and set in a warm 
place until doubled in size, 
about 1 hour, 

2 Heat a 12” cast-iron 
skillet over medium; place 
a greased 4" ring mold in 
pan. Fill ring with V9 cup 
batter. Cook until bubbles 
appear on the surface, 
about 6 minutes. Carefully 
remove ring and flip 
crumpet; cook until golden 
and cooked through, about 
5 minutes more. Repeat 
with remaining batter, 
greasing ring mold each 
time. Seiwe warm with 
butter and jam, if you like. 
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In 196B^ Joe Gilmore^ 
head barman at the Savoy 
Hotel’s American Bar in 
London, invented this citrusy 
champagne cocktail to 
commemorate the Apollo 11 
moon landing. The drink— an 
enlivened combination of 
grapefruit juice, orange liqueur, 
and a hint of rose water, topped 
with bubbly —was the first 
thing astronauts Neil 
Armstrong and Buzz Aldrin 
sipped upon returning to 
earth. We think it’s positively 

out of this world. 

MAKES 1 COCKTAIL 

1 02 . fresh grapefruit 
juice 

1 02 . orange liqueur^ 
preferably Grand 
Marnier 

3 drops rose water (see 
page 94) 

Champagne or 
sparkling wirie^ 
fortopping 

Combine grapefruit juice, 
orange liqueur, and rose 
water in an ice -filled 
shaker Shake vigorously 
and strain into a cham- 
pagne flute; top with 
champagne. 
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THE 

Great 

Courses’ 


pUIJNARY 

Vinstitute 

^2^MERICA• 



Learn to Bake like 
a Professional Chef 

Gee a quick j easy, and comprehensive guide to the fundamentals of 
baking like a professional with The Everyday Gourmet: Baking 
Pastries and Desserts. These six lessons invite you to join Chef 
Stephen L. Durfee, an award-winning pastry chef and instructor from 
the famed Culinaiy Institute of America, as he demonstrates tried-and- 
true methods for baking eveiything from simple cookies and cakes to 
custards, cream puffs, and chocolate mousse. 

Filmed on site at the CIA's Greys tone campus in Napa Valley and 
packed with dynamic studio demonstrations and opportunities to work 
hands-on in your own kitchen, these lessons give the novice and master 
baker alike practical tips and insights straight from one of the world's 
most respected culinary schools. 

Offer expires 10/16/14 

TheGreatCourses.com/8Savr 

1 - 800 - 832-2412 


The Everyday 
Gourmet: Bakin 

1 

Pastries and Desserts 

Taught by Chef Stephen L. Durfee 

THE CULINARY INSTITUTE OF AMERICA 
LECTURE TITLES 

1. Handle with Care— Basic Doughs 

2. Mixing It Up— Methods for Cakes 

3. Blue-Ribbon Winners — Pies and Biscuits 

4. Lighter Than Air— Cream Puffs 

5. Simple to Elegant— Custards 

6. Final Touches— Mousse and Dessert Sauces 


1 he Bverv'dav C iDurmei 

IVikime i'.i'H lir ' hE ' '■■■ 

COMPANION ' 

BOOK 

INCLUDED! 

Beautiful and insightful, ^ 

this 80 -page fuK-color, ^ 

hardcover companion 
book features 

- all the baking tips and 
techniques from each lecture gathered for 
quick reference* 

* shopping lists* 

■ tasting exercises, and more! 


The Everyday Gourmet: 

Baking Pastries and Desserts 

Course no. 9253 I 6 lectures {30 minutes/lecture) 


f SAVE 



DVD NOW $29.95 

-^■$5 Shippingp Processing, and Lifetime Satisfaction Guarantee 

Pnorlty Code: 101315 


For 24 years, The Great Courses has brought the world’s 
foremost educators to millions who want to go deeper into 
the subjects that matter most. No exams. No homework. 
Just a world of knowledge available anytime, anywhere. 
Download or stream to your laptop or PC, or use our 
free mobile apps for iPad* iPhone* or Android. Over 500 
courses available at www.TheGreatCourses.com. 









Discoveries and Techniques from Our Favorite fioom in the House 


Louisiana Purchase 

All great gumbos start with a 

few homegrown ingredients and a pot 


W hile gumbos vary widely (see '"Gumbo Paradise/' page 
50), there are gold standards when it comes to the 
ingredients and tools used to make them. The 8-qt,; cast-iron 
O King Kooker ($72; kingkookencom) heats uniformly tor an 
even, dark roux (see page 64 for recipe). When convenience 
calls for pre-made roux, v\/e use O Savoie's Old Fashioned 
Dark Roux ($3.37 fori lb.; cajungrocer.com). Along with 
the Cajun holy trinity of celery, onion, and bell pepper, 

O Poche's Market andouille and tasso (andouille, $3.62 
for 1 lb.; tasso, $9 JO for 1 lb.; pochesmarket.com) and 
O Teet's Food Store smoked turkey neck ($3.50 
for 1 lb.; teetsfoodstore.com) enrich our meat gumbos, 
while 0 blue crabs and shrimpr sourced through the 
Louisiana Seafood Board (louisianaseafoodxom), 
star in our seafood gumbo (see page 62 for recipe). 

To thicken the fried chicken and andouille gumbo J 

(see page 61 for recipe), we use O Uncle Bill's jm 

Creole File, ground from sassafras leaves ($10 for 

2 oz.; fileman65(^aol.com). OTony Chachere's 

Creole seasoning ($2 for 8 oz.; tonychachere. 

com), a mix of cayenne, garlic and onion 

powders, dried oregano and thyme, black 

pepper, and salt, flavors the oxtail gumbo 

(see page 62 for recipe). Top them all 

with long-grain 0 Cajun Country Rice A 

($1 fori lb.; cajuncountryrice.com). ^ 

— Farideh Sadeghin 1. 


90 


a \* e ur.com 





FACING PAGE: ANDRE BARANOWSKl. TOP TO BOTTOM; CHRIS GRANGER: INGALLS PHOTOGRAPHY (4) 


ADVERTISEMENT 





1 Heat a 12" cast-iron skillet over 
medium; place a greased 4" ring 
mold in pan. Fill with cup batter. 


3 Cook crumpet until bubbles 
appear or the surface, about 6 min- 
utes; carefully remove ring. 


4 Flip crumpet; cook until exte- 
rior is golden brown and crumpet is 
cooked through, 5 minutes more. 


★ - 


New Orleans chef DONALD LINK (above, center) brought us into his 
home kitchen to give us the lowdown on gumbo’s building blocks: roux 
and stock. Here are the takeaways: Roux— a fiavorful thickener made 
by cooking fat with hour— sets the tone for the dish. A dark^ dense roux 
adds body and bur nt-popcorn depth to smoked turkey and andouille 
gumbo (see l page’s^ for recipe), while a lighter one lends nuttiness and 
a sQ upier con sistency— perfect for smoked goose and fbie gras gTimbo 
(se epage 62 |for recipe). For control when stirring, use a whisk; it helps 
break up clumps of flour and incorporate them into the fat. Cook roux 
in a cast-iron pot, which heats evenly, and stir slowly and continually, 
reaching into the pot’s corners, so the flour doesn't burn. Stock can also 
make or break your gumbo. For the best-tasting version, caramelize the 
meat first, and then skim the fat as the stock cooks. It will become more 
concentrated, so wait until the end of cooking to season to taste* —FS. 


RING LEADER 


2 Using a wet spoon, spread batter 
evenly into greased ring mold, push- 
ing batter into sides of the mold. 


Crumpets (se di page^ for recipe), yeasted griddle cakes, are made from a 
sticky dough fried in a ring mold. Here's how to shape and cook them. — F.5. 
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(D ASTON WAIKIKI BEACH TOWER 

Enjoy one of Waikiki’s most luxurious and private resort 
condominiums. Elegant designer suites with gourmet 
kitchens, personalized service, and panoramic oceanfronl 
views. AstonHotelsxom 

(|) STARWOOD HOTELS & RESORTS IN HAWAII 

Representing world-renowned brands -Sheraton, Westin, 
Luxury Collection and St. Regis— our 11 distinctive resorts 
offer the best hotel destinations across four Hawaiian 
Islands, onlyinhawalixom 

(D ISLAND OF OAHU 

O'ahu offers hungry travelers an epicurean island 
adventure. Discover local island eateries, unique food 
festivals, colorful farmers markets and morel 

Vlsit<oahuxom 

(S) VISIT SOUTH WALTON 

In Northwest Florida, South Walton's sugar white sand 
beaches and turquoise water complement the 16 
individual beach neighborhoods that invite you to find 
you perfect beach, visitsouthwaltonxom 

(D HILTON SANDESTIN BEACH GOLF RESORT & SPA 

Beachside full-service resort featuring expansive 
Gulfside deck, two pools, many resort activities, 
casual to 4-diamond dining, spa, golf and shopping! 

hiltonsa ndestf nxom 

© COTTAGE RENTAL AGENCY 

The largest provider of private vacation rentals in 
Seaside. FL - an acclaimed beach town that embraces 
the luxury of simplicity, cottagerentalagencyxom 

© EDGEWATER BEACH CONDOMINIUM 

Edgewater Beach Condominium reigns majestically 
over South Walton and the emerald waters of the Gulf 
of Mexico, edgewaterbeachxom 
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Club Soda While testingthe recipe 
for chickpeas with pita and spiced yogurt 
(page 76), I remembered something Fd 
read in Harold McGee’s On Food and 
Cooking (Scribner, 1984): Alkalinity 
breaks down beans’ cellular walls. I soaked two 
batches of chickpeas overnight, one with baking 
soda, an alkaline compound, and one without. 
When I boiled them the next day, the soda-soaked 
chickpeas turned tender at 40 minutes, outpacing 
the plain by a whopping 35 minutes. —Kellie Evans 


* 1 

■H ^ 


23 


4^' 

"bo/iirtg 

Soda 


★ ★ 


Don Roux the Day 

Most Louisianians believe you can't makea good gumbo without a roux. That 
may be so, but, as it turns out, you can make a roux without exhaustively stir- 
ring it over a hot stove. Alton Brovin, host of Goo J fats, offers cramped wrists 
and sweating brows a respite with his simple, indirect cooking method. Heat 
an oven to 350"^. Whisk equal parts canola oil and flour in an 8-qt. Dutch 
oven; bake, uncovered, until the color reaches the requisite dark brown, about 
1 Vi-2 hours. Then simply transfer the pot from the oven to your stove and 
make your gumbo. We love this technique because it leaves us free to do 
other things, like make a stock, while the roux darkens without any fuss. — 


Sugary Surrender 


Ben M ims was SAVEUR's as so date food editor 
when I arrived, in 2012, and I remember lin- 
y Ji goring over his heavenly dessert recipes. Now 
y he has given us an entire cookbook of treats 
to peruse: Sweet <Sr Southern (Rizzoli, 2014), 
^ Here our former co-worker gathers Southern 
twists on pastry classics (mint-julep creme 
brulee), updates of down-home staples (hummingbird cake), and a 
few international recipes (the Indonesian cinnamon- chocolate cake 
spekkuk) iiispir edby his time at s AV E u R . E ach re dpe is pres ent ed w ith 
an eye for technique and a borderline-obsessive attention to detail— 
a mark of his pastry chef background— plus plenty of his irresistible 
Mississippi charm. —Laura Sant 
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magazine is available in these and 
other fine retail establishments. 


BELLA THE CORNER GOURMET 

Lewisburq, WV ^ 304/520-4921 
www.BellaTheCornerGourmet.com 

BREED & CO. 

512/328-3960 

shop.breedandcoxom 

DESIGN & GRACE 
EUROPEAN KITCHEN STORE 

Grapevine, TX - 214/636-5675 
www.designandgracexom 

HARVEST MARKET 

Stowe, VT * 802/253-3800 
www.harvestatstowe.com 

HOME GOODS OF 
MARGARETVILLE 

Margaretville, NY - 845/586-4177 
www.hgom.net 

KITCHEN WORKS, INC. 

919/967-9388 

www.kitchenworksinc,com 


LULLU'S TUTTO CUCINA 

Salem, OR - 503/364-7900 
wwwJullututtocucina.com 

MACARTHUR BEVERAGES 

Washington DX. ' 202/338-1433 
www.bassins,com 

NICOLAS SPECIALTY FOODS 

New York, NY • 212/753 9275 
wwwxasanicola.com 

PALATE PLEASERS 

Annapolis, MD * 410/263-6941 
www.palatepleasersxom 

ROOSTER BROTHER 

Ellsworth, ME ‘ 207/667-8675 
wwwxoosterbrotherxom 

TED'S BUTCHERBLOCK 

Charleston,SC - 843-577 0094 
wwwJedsbutcherblock,com 

THE BROOKLYN KITCHEN 

Brooklyn, NY • 718/389 2982 
wwwJhebrooklynkitchen,com 


THE BROOKLYN KITCHEN 

New York, NY ■ 71S/3S9-29S2 
www.thebrooklynkitchen.com 

THE KITCHEN AT WHITTINGHAM 

Fredericksburg, VA • 540/374-0443 
www.shopwhittingham.com 

THE KITCHEN TABLE 

Hattiesburg, MS - 601/261-2224 
www^kitchentablenowxom 

THE PANTRY 

Washington Depot, CT * 860/868-0258 
wwwihepantryincxom 

TREATS 

Wiscasset, ME - 207/882-6192 
wwwdreatsofmainexom 

WARREN KITCHEN 
& CUTLERY 

Rhinebeck, NY - 845/876-6208 
www.warrenkitchentoolsxom 
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STICKY SCIENCE 

Why pT-ep your cake pan? We asked 
Sliiriey O. Corriher, author of Bake 
Wise (Scribner, 2008), to give us the 
science behind greasing and flour- 
ing. When you put a cake in the 
oven, Corriher said, the heat unrav- 
els the batter’s proteins and then 
coagulates them overtime. In an 
untreated pan, they stick to surfaces 
like glue. Greasing puts a barrier 
between the batter and pan, so that 
the proteins term in a solid mass 
without latching onto other sur- 
faces. Flouring protects the fat from 
dissolving into the batter. Another 
step is to use a baking stone; It will 
heat the cake pan quickly, hastening 
protein coagulation and helping to 
prevent sticking. — Jake Cohen 


Lebanese 

Library 

Though smaller than 
Cormecticut, Lebanon 
boasts intensely diverse 
foodways. As we worked 
on "Home for the 
Harvest" (see page 66), 
we found a few cookbooks 
especially useful in 
deciphering the country's 
many cuisines. Broad in 
scope, Anissa Helou's 
Levant (HarperCollins, 
2013) explores her 
Lebanese-Syrian family's 
background and cuisine, 
with such tantalizing 
recipes as bulgur cooked 


with pork belly and sweet 
pistachio pie. Lebanese 
Mountain Cookery 

(David R. Godine, 1987), 
by Mary Laird Hamady, is 
a compilation of recipes 
from the mountain town 
of Baakline. It includes 
an entire section on 
variations of fatteh, 
dishes made with day-old 
flatbread, which is fried 
in brown butter and 
layered with ingredients 
like chicken and pine nuts 
or eggplant and goats' 
milk yogurt. Man^oushi 
(Interlink Books, 2014), by 
Barbara Abdeni Massaad, 
is the definitive guide 



to baking the namesake 
flatbread. It is organized 
by topping, with chapters 
on za'otar, wild thyme, 
as well as ones on sweet 
renditions like chocolate 
and halawa. Salma Hage's 
stunning, 500“recipe 
tome, The Lebanese 
Kitchen (Phaidon, 2012), 
is a deep dive into the 
cooking of the author's 
Maronite village. Beyond 
hummus and kibbeh 
(for which there are 
pages of versions), it 
highlights lesser-known 
dishes, such as tender 
shish borak, spinach and 
cheese dumplings. We 
also love Maiouf (Hardie 
Grant, 2011), co-authored 
by Lebanese-Australian 
chef Greg Maiouf and 
his ex-wife, Lucy. Its 
elegantly photographed, 
modern Middle Eastern 
recipes include artichoke- 
chorizo soup with roasted 
pistachios and a saffron 
prawn fricassee. 

—feiida Campbell 



DESIGNER 

DESSERT 

Although the Leba. 
nese butter cookies 
c a lie d m a hm oul 
(page 78) are easy 
to shape by hand, 
it's worth seeking 
out their traditional 
wooden molds. The 
beautiful long-han- 
dled tools, known as 
taabehs, are intri- 
cately carved, with 
different designs 
corresponding to 
their fillings. Pic- 
tured above is one 
for date mahmowt 
but there are also 
versions for pista- 
chio and walnut. 
—Laura Grahame 
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CUSTOMER SERVICE 

is only a click away! 
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■ Replace Missing Issues 

Just log on to: 
www.saveur.com/cs 
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Pantry"' 

A Guide to Resources In /troduan^ the 
for this issHSj we discovered ingredients and 
information too good to keep to ourselves. iHease 
feel free to raid our pantry! 

BY KELLIE EVAMS 


1 

h 

V 




Fare 
Hangar 1 
Mandarin 
Blossom vodka 

(^35 Tor 750 ml; 

hangarorc.tom) 
adds floral, citrusy 
ntJtcs tc5 the l^lanct 
of the Grapes 
cocktail (sed page 
24 for recipej! 



In Else rhe syrup 
for the Planet 
of the Grapes 
cocktail (see page 
24 for recipe) with 
dried diamomile 
flowers ($5 for 
1 oz.; myspicesage 
x'ism). 



Moistj com- 
pressed Red Star 
f refill yeast 

for 2 07.,; whole 

fc 5 ( 3 Js.com) is O LIT 

go -to leavener for 
Seabourn bread- 



Usc Pavan f^30 

for 750 ml.; 
asforwines.com)^ a 
muscat grape and 
orange blossom 
liqueur, to make 
the Planet of the 
Grapes (see page 
24 for recipe). 


Routes 
Contact Virginia 
Ififor Lovers 

(virginia.{)rg), the 
state’s tourism 
board, ro plan 
yOLir trip along 
55kvline ll'rive. 



Ingredient 

For the kombu 
recipes (see page 
44), we like the 
flavor- packed, 
easy-to-use 

shredded 

Dafihi-MaKom- 

bu (S22 for 6“07,i 



KIkkoman 

aji'itiiriti (^7 

for 17 oz,; whole 
foods.com) adds 
subtle sweetness 
to dashi-braised 
eh ieken w ith 
rorit vegetables 

(see page 44 for 
I’ecipe). 



do make dashi 

(see page 44 for 
I'ecipe), purchase 
delicate, flavorful 
bqnito flakefi 
(SI I for 4 oz,; 
amazon.com). 


I 



IM' Momokawa 
Silver sake ($13 
for 750 mi.; shop 
, sakconc.com) is as 
nice for dri nking 
it is f(3r using 
in dashi-braised 



Gumbo 
Use McCor- 
mick^s Grill 
Mates mesquite 
seasoning 
(S8 for 12 t>z.; 
amazon.com) for 
smoked turkey 
and andouillc 
gu m bf> (sec page 
64 for recipe). 



Order smoked 
goose meat 

{$12 for 8 07,) 

and rendered 
goose fat ($S 

for S oz..), for the 
smoked goose and 
foie gras gumbo 
(.'fee page 62 for 
recipe) from the 
Schiltz family 
(schiltzfoods 
,com). 





lYirchase smoked 

turkey wings 

($15 for 2 wings; 
store.frickmcats 
.com) to prepare 
the stock for 
smoked turkev and 


Lebanon 

Pu rchasc our 
favorite Lebanese 
olive oils: Visit 
oliverstable.com 

for Oliver's 
Table Extra 
Virgin Olive Oil 

($29 for 17 oz,); 
contact Lirani 
Imports Inc. for 

Litani Extra 
Virgin Olive Oil 

($10 for 29 oz.); 
440-785-0777); 

visit med i terra- 
neanmerchant.s: 
.com for Zejd 
Premium Extra 
Virgin Olive Oil 
($22 for 17-07,); 
and go to eliLjnt 
.com for Ahiram 
Extra Virgin 
Olive Oil ($45 

for three 2 -tJZ. 
bc>ttle.s:). 



Use tarc^ thick 
Al Wadi 
pomegranate 
molasses ($3 for 
14 oz.; amazon 
.com), a redaction 
of pomegranate 
juice and sugar, to 
make talibtiulch 
(.s:cc page 7S for 
recipe). 



Purcha 5 C Middle 
Eastern seven- 
spice powder 

($7 for 3 oz.; look 
for “bah a rat’'; 
kalustyans.com) 
to make spiCed 
lamb patties 
with tomato and 


onion seepage 



Use Al Wadi rose 
water ($25 foi' 20 
07,) and Cortas 
orange blossom 
water; ($7 for 1 0 
oz.; amazon.cond 
to make lebancsc 
date shortbread 
(see ipage 7S fcir 
recipe)? 



Sprinkle IB^atar 
($6 for 2 07; 
kalustyans , com) , 
a mix ofsumac, 
sesame seed, and 
wild thyme, to 
make fla [bread 
with z^ntiir (see 
page 78 for recipe). 



U.^e tinVj, Creamy- 

Heshed fairy-tale 
eggplants (price 
varies by season; 
call Melissa’s at 
800-588-0151) to 
make Lebanese 
lamb-stuffed 


Sticks (see page 

theingredient 

ctablcs (see page 

(see page 64 for 

eggplant (scelpagc' 

28 f(3F rccipt). 

finder.com). 

44 hir recipe). 

nccipc), 

76 for recipe). 
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SPECIAL ADVERTISING SECTION 



Remembering Our Mother with 
Our Mother’s Table 

OUR MOTHER'S TABLE is a heartwarming tribute that celebrates 
Memphis caterer Beneva Mayweather, whose culinary gifts were enjoyed 
for over fifty years. Her story is told through food, and how delicious 
dishes from Welsh Rarebit to Lemon Souffle influenced the chapters of 
her life. Beautifully bound and filled with interesting recipes and stories, 
OUR MOTHER'S TABLE is truly a collector's dream. 

T800.33Z4014 
www.ourmotherstablexom 


A Grill for the Purist. 

Grillworks builds specialty wood-fired grills for both leading-edge chefs 
and adventurous home cooks. Dramatic, tactile, and durable, our grills 
are for those who love the purity of cooking over flame. Freestanding or 
built-in, large or small, commercial or residential, all hand made in the 
USA. 

'The best grill on this or any other planet" - Alton Brown 
855434.3473 

www,GrillworksUSAxom 

GRILLWORKS* 

Ar^cnliiiC Ifteinritl. AiiiL’MCiLii Mbit;' 




Clay Cooking: Cazuelas from Spain 

Imported, traditional, clay cazuelas, ollas S. cocotes for authentic country 
cooking & serving. Stove top, oven proof, food safe. Cazuelas in sizes from 
6cm to 45cm, Plus paella pans, propane burners & ingredients imported 
from Spain for authentic flavor. Hundreds of wines from Spain and 
Portugal including historic vintages of Rioja. 

505986.0243 
www.spanishtable.com 
www.spanishtablewines.com 


Highlands 8th Annual Culinary Weekend 

Fall in Highlands has never tasted better than during the Sth Annual 
Highlands Culinary Weekend. This 4-day destination event, created by 
The Highlands Chamber of Commerce and Visitor Center, promises to 
be one of the highlights of the season. Join us as we embrace Highlands 
majestic mountains, boundless activities, appealing accommodations, 
unique retail shops and extraordinary cuisine. This will be a weekend 
you will never forget. 

Event Dates - November 6th-9th 

866.526.5841 

Highiandsculinaryweekend.com 
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AU4- natural 
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''Absolutelij delicious... 
beautiful texture!'"- Teresa K. 


Try our all natural, egg bread mixes! 
Bake traditional European breads at 
home to share fresh with loved ones 
and make every meal special. See our 
store locator for a list of stores near 
you. Also sold on Amazon.com 
and Abesmarket.com 


BREAK BREAD, 
NOT TRADITION 

TRIBESADOZEN.COM 

866 . 930.3406 



Gel Pro 


INTRODUCING 


WORLD^S MOST 
COMFORTABLE 
FLOOR MAT 


- 50% THICKER 

THAN GELPRO CLASSIC 

* SOOTHtNG GEL 

♦ ENERGY-RETURN FOAM 

• EASY-TO-CLEAN 
TOP SURFACE 

- NON-SUP 
BOTTOM SURFACE 


1.S66.435.6287 

GelPro.com 


Made in the US. 




Custom Tours of Italy 





Under the Italian Sun 

Experience Italy with personalized 
travel of the highest quality. 

Custom tours and culinary itineraries 
for small to medium-size groups; 
independent trips for solo travelers. 

800.594.2901 

www.itaMansun.com 


DISTIL ER 

YOUR WHISKEY 
COMPANION 


ORIGINAL REVIEWS, 
RECOMMENDATIONS, 
COLLECTION KEEPER, 
WISHLIST, & WHISKEY 
COMMUNITY. 

DISCOVER WHISKEY 
WHEREVER YOU AREf 




Download or tht 

V AppStore 

android hPP ON 

^ play 
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SOLID COPPER 

Heat Diffusers and Defroster Plates 

-Eq jalized Heating- No Hot Spots in your pans 
Copper Conducts Heat Better 

www.bellacGpper.com 805 218 3241 


Wood-Fired Cooking 
Reinvented 



wvvw , bel laou td Dorl I vl ng .Corn 
831-998-8593 


* 15 Miniil* hkoFUp 
« Paxm NQpd«l<QnQ 

* Grille Boltt Qnd ftocttf 

* Incredibly Eaty 


Bella ^ 

Quid B«r LEvifi B 


Stream 



Modern Designer Range Hoods 

• Range Hoods made with Corian® Solid Surface 

• Choose from over 200 Glass Colors 

• Fronts Can Match Your Appliances or Cabinetry 

• Imprint ANY Photo or Design on Hood 

• Recessed Ceiling Hoods with Decorative Lighting 

Stream 

Functional, Colorful and Gorgeously Artistic! 
Streamlinehoodsxom 
866-764-7630 



Li Lklla Tim’s ihtmncal Sum 
will elevate your eating &dmkmg pleasure 

■ cookies - coffee 

• cakes - hot chocolate 

• pies & tarts • tea tisanes 

• arme bnilee - cocktails 

■ whipped cm-im * simple syrup 


Experience the old way to use sugar. 



LAB ELLATERRE . C O JVL 

Save is% thru I2'3i'i4 
Use code FRlHNDSOESAVHLfRi O 



Adopt an Olive Tree 

For one year From our groves In Calabria* Ua(y 
and we will scad you the extra virgin olive oil 
from your tree aFler harvest* 

1 00 % Italian 

CrcnNTi in ItaJy - Picked In llajy - Poured in Italy 
Few more Infcwnution v1sH us ai 


vww.trcol ive.com 


Puffnidsh^SdbmnC? 


Deikious & Smart 

Pure Alaska Wi Id Salmon 

Your Convenient Source of Omega-3s & Vitamin D 



purealaskasalmori.com • S8S.326.78S5 




Order online at www.piedmontese.com 
Enter code saveurlO to save 10% 


Certified Piedmontese Beef 

Certified Piedmontese^ beef tastes gieat: lean and tender, juicy and deficious. But there's more 
to it than just flavor. Certified Piedmontese is also low in fat and calories. At the same time, It's 
protein-rich with robust flavor. Incredibly leaa unbelievably tender^e best of both worlds* 
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SAVEUR SHOPPING BASKET saveur.com/market 








Moment* 



DATE 1942 

PLACE Castries, St. Lucia 


For these Caribbean tuna fishermen, chatting while delivering 
the day’s catch proves a delicate balancing act. 


Photograph ©Luis Marden/ National Geographic Society/Corbis 




H a y e a r . c o m 



V V 


Another case of a Subaru 
going places others don’t. 



The all-new 2015 Legacy® doesn't follow. With Industry-leading safety, it features available EyeSight® 
driver assist technology.* Combine that with the confidence of Symmetrical All-Wheel Drive at 36 
mpg^ and the most-spacious interior in its classf* and you'll find yourself feeling something very new. 

Love. It’s what makes a Subaru, a Subaru. 


Legacy. It’s not just a sedan. It*s a Subaru. Well-equipped at $21,695^’ 

Subaru, EyeSigift, and Legacy are registered tradernarl^s-, ^Available begirming Fall 2014, EyeSighit is a driv'er assist systeiri that may not operate optimallv under all driving conditions, The driver is alwa'ys responsible for safe and 
attentive driving. Systein effectiveness depends on many iactor^ such as vehicle maintenance, weather, and road conditions. See Owner's Manual for complete details on system operation and limitations. Please remember to turn 
off EyeSight when going through a car wash. 'EPA-esti mated h'wy fuel economy for 2015 Subaru Legacy 2.5i iriodels. Actual mileage may vary. *'‘Based on manufacturer- reported interior volumes according to the EPA’s Midsize Car 
Glass as of 7/1/14, ''MSPP excludes destination and delivery charges, tax, title, and registration fees, Retailer sets actual price. 2015 Subaru Legacy 2,5i Limited pictured has an MSRP of $29,485. 
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COFFEE 





ROUTINE, WE 




PUT SO MUCH 


3% I * • 'S . :5*f -K - » 


CRAFTING 





We slow-roast the finest Arabica beans 


to create a flavorful, aromatic taste. 
One sip and you’ll rethink what coffee 
can be. 
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A CUP ABOVE 
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uiig, the Cup and Star design, Keurtg Brewed, K-Cup, and ttie Keurig brewer trade dress are trademarks 
of Keurig firm fountain Inc., used with perrmssion. K-Cup'® packs for use in Keurig® Bretwing Systems. 





